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VANILLIN 

MONSANTO 

-the  flavour  that  makes 
people  want  to  buy! 


Monsanto 


Havour . stands  hijih  in  the  list  of  ({ualities  that  sell  your 
product.  And  vanilla  is  one  of  the  most  jiopular  flavour 
ings.  That’s  why  Vanillin  Monsanto  is  always  in  great 
demand. 

Used  by  food  and  confectionery  manufacturers  the 
world  over,  Vanillin  Monsanto  enriches  chocolate,  con 
fectionery,  custard  yaiwder,  ice  crt*am.  biscuits  and 
other  fiMKlstuffs. 

ETHAVAN  (Monsanto’s  Ethyl  Vanillin)  is  a  more  con 
centrattsi  flavour,  about  3  times  as  strong  as  Vanillin, 
and  is  found  very  useful  in  certain  applications. 

METHYL  SALICYLATE  is  also  manufactured  by  Monsanto. 
Vanillin  Monsanto  is  available  in  crystal,  needle  crystal 
or  powder  form. 

Send  now  for  free  Vanillin  leaflet!  Titled  Vanillin 
Mnwtanto  this  Ixxiklet  gives  you  details  of  methrxis  of 
list*  and  recommenderl  coneent  rat  ions,  as  well  as  v’Hlimble 
technical  information. 


Monsanto  chemicals 
help  industry - 
to  bring  a 

♦ 

better  future  closer 


^  I 

Monsanto 


MONSANTO  CHEMICALS  LIMITED 

612  Monsanto  House,  Victoria  Street,  London,  8.W.1,  and  at  Royal  Exchan 

In  (Uitorialion  trilh  :  Monnanto  Vhemiral  Conii>anit,  SI.  Loui».  V.S.A.  Mon 
(  Aunlralia)  Lid.,  Mflhoiinif.  Monnanlo  Chriiiicah  qT  India  Priralf  Lid.,  lion; 
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THE  UNIVERSAL 


SUPER 

FLITZER 


In  the  U.K.  alone  there  are  now  over 
150  satisfied  users  of  our  Super  Flitzer  and 
thousands  more  thoughout  the  world. 

They  are  all  happy  with  this  wonderful 
machine,  which  enhances  the  natural  binding 
power  of  all  meat  and  ensures  no  separation 
of  fat,  all  in  a  matter  of  seconds. 

Mincers  have  been  eliminated.  There 
is  now  no  need  to  spend  laborious  hours 
de-rinding.  The  Super  Flitzer  is  a  most 
economical  machine.  And  what  a  time-saver ! 

It  is  simplicity  itself  to  operate,  easy  to 
clean  and  needs  only  the  minimum  of 
maintenance. 

Please  phone  or  write  for  demonstration. 


OVEk 

ISO 

Sgfisfiiect 

customers 

infhe 

UK 

AUONSIJ. 


Hilgeland  Hints 


•k  No.  I 

PORK  FAT  EMULSION 

No  more  de-rinding!  Simply 
cut  off  the  best  fat  and  put  the 
rest  through  this  machine,  with 
your  other  pork  trimmings.  A 
smooth  fresh  emulsion  will 
result.  Add  5  ozs.  of  MSB 
for  every  too  lbs. 

Up  to  20%  of  this  emulsion 
can  replace  the  same  quantity 
of  meat  in  your  normal  mix  for 
sausages  with  better  colour 
and  texture  and  longer  keeping 
qualities. 


k  No  2. 

BEEF  FAT  EMULSION 

Put  complete  flanks  of  beef 
and  any  trimmings  through 
this  machine  and  for  every 
100  lbs.  add  5  ozs.  of  MSB. 
The  homogenised  emulsion 
obtained  can  be  added  to  an 
equal  quantity  of  meat  and 
will  give  beef  sausages  bloom, 
binding  power  and  flavour. 
Also  used  for  Chicken, 


k  No.  3 

LUNCHEON.  SAVELOY 
POLONY,  ETC. 

No  more  mincing!  Simply 
put  your  usual  meat  and  fat, 
including  rinds,  etc.,  through 
this  machine.  Add  30  ?a  water 
and  5  ozs.  of  MSB  to  every 
too  lbs.  Mix  with  normal 
ingredients. 

This  mixture  will  give  the 
finished  product  binding 
power,  more  flavour  and  a 
natural  meaty  texture. 

Fish,  Vegetables  and  Fruit 


:llr  No.  4 

FRANKFURTERS  AND 
MORTADELLA,  ETC. 

40  lbs.  lean  beef,  pork  or  veal 
30  lbs.  pork  fat  emulsion  (see 
No.  I) 

24  lbs.  water 

6  lbs.  Special  Foodtech 
Primamix 
5  ozs.  MSB 

Mix  all  ingredients  and  run 
twice  through  the  machine. 
This  homogenised  mixture 
can  then  be  filled  in  the  normal 
manner  and  a  top  quality 
product  is  assured. 


For  prices 
and  full  details 
write  now  to: 


Foodfech  Lfd 


QUEEN  ANNE’S  PUCE 
BUSH  HILL  PARK 
ENFIELD,  MIDDLESEX 
Telephone:  LABurnum  6656  7 


Food  Manufacture — Moy,  1959 

[A] 


Index  to  Advertisers 


Page 

Abril  Induttrial  Waxes 

• 

Jan. 

Acalor  (I94B)  Ltd.  • 

• 

April 

Adviu  Ltd.  .... 

• 

April 

Agricultural  A  Chemical  Products  Ltd. 

A96 

Albro  Fillers  A  Engg.  Co.,  Ltd.  • 

April 

Alexander  Separators  Ltd.  • 

April 

Alfa-Laval  Co.,  Ltd.  ... 

AIS 

Alite  Machines.  Ltd.  ... 

April 

Allen  Harrison  A  Co..  Ltd. 

April 

Allen,  Stafford,  A  Sons,  Ltd. 

ASS 

Allspccds,  Ltd.  ... 

A4S 

Amasol  Ltd.  .... 

A90 

Amber  Oils  Ltd.  ... 

April 

Anhydro,  A/S  • 

March 

Ashworth  Rost  A  Co. 

April 

Associated  Metal  Works,  Ltd. 

ABB 

Aylwin,  Geo.,  A  Son  ... 

AB2 

Bacon.  W.  C.,  A  Co.,  Ltd. 

Jan. 

Baker  Perkins,  Ltd.  ... 

March 

Bakers'  A  Confectioners'  Exhibition 

Jan. 

Barron,  W.  S..  A  Son,  Ltd. 

April 

Barry  Wehmiller  Co.,  Ltd. 

Bastian  A  Allen.  Ltd. 

Bear  Honey  Co.,  Ltd. 

Nov. 

Beddii^ton  Nut  A  Produce  Co.,  Ltd. 
Begg,  Coutland  A  Co.,  Ltd. 

A94 

April 

Bellingham  A  Sunley,  Ltd. 

April 

Beniamin  Electric,  Ltd. 

AI7 

Bennett,  Sons  A  Shears,  Ltd. 

April 

B.E.N.  Patenu  .  .  .  - 

April 

Birlec.  Ltd.  .... 

A4 

Blits,  E.  W.  (England).  Ltd. 

A26 

Boehm,  Fredk.,  Ltd.  ... 

AS.  10 

Bollant,  R.  W.,  A  Co..  Ltd. 

Sept. 

Boulton.  William,  Ltd. 

AB 

Brammer,  H.,  A  Co.,  Ltd.  - 

AB6 

Bramwell,  S.,  A  Co..  Ltd.  - 

A73 

Brierley,  Wm.,  Collier  A  Hartley.  Ltc 

ABO 

British  Belting  A  Asbestos,  Ltd. 
British  Ceca  Co.,  Ltd.,  The 

A68 

Dec. 

British  Cellophane,  Ltd. 

AI9 

British  Electrical  Dev.  Association 

April 

British  Hydrological  Corporation 

A66 

British  Nylon  Spinners 

ASO 

British  Rayophane,  Ltd. 

Dec. 

British  Sidac,  Ltd.  ... 

April 

British  Soya  Products,  Ltd. 

A92 

British  Thomson-Houston  Co.  (Rugby) 

A64 

Broadbent,  Thomas  A  Sons.  Ltd. 

- 

A62 

Brothcrton  &  Co.,  Ltd. 

Brown  &  Polion,  Ltd. 

Bruckner  Werke 
Bryan,  Wm.,  Ltd. 

Bulh,  W.  J.,  &  Co..  Ltd.  - 
Butterfield,  W.  P.,  Ltd. 

Butterley  Co.,  Ltd.  • 

Caleb  Duckworth,  Ltd. 

Calfot,  Ltd.  ... 
Cambridge  Instrument  Co.,  Ltd. 
Canning  Town  Glass  Works  Ltd. 
Cashmore,  John,  Ltd. 

Caxton  Chocolate  Co.,  Ltd. 

Clark,  George,  &  Sons  (Hull),  Ltd 
Clarke-Built,  Ltd. 

Clarke,  George,  &  Co.,  Ltd. 
Coates  Bros.,  Inks.  Ltd. 

Cohen,  George,  Sons  &  Co..  Ltd 
Colt  Ventilation,  Ltd. 

Commer  Cars,  Ltd.  - 
Cooper,  McDougall  &  Robertson, 
C.P.  Equipment,  Ltd. 

Cradley  kiler  Co.,  Ltd. 
Craigmillar  A  British  Creameries, 
Crofts  (Engineers),  Ltd. 

Crompton  Parkinson,  Ltd.  . 
Crookes  Laboratories,  Ltd. 


Dale,  John.  Ltd. 

Dallow  Lambert  A  Co.,  Ltd. 

Daniels,  S.,  A  Co.,  Ltd. 

Davey,  Paxman,  A  Co.,  Ltd. 

Dawson  Bros.,  Ltd. 

Demby,  Hamilton  A  Co..  Ltd. 

Denton  Edwards  Paints,  Ltd. 

Dodge  Bros.  (BritaiiO,  Ltd. 

Dodman,  Alfred,  A  Co.  Ltd. 

Douglas,  Charles  E.,  A  Co.,  Ltd 
Douglas,  Oliver,  A  Co.,  Ltd. 

Drakesons  ... 

Drayton  Regulator  A  Instrument 
Duche,  T.  M.,  A  Sons,  Ltd. 

Electropower  Gears,  Ltd.  - 
Elliott  Bros.  (London),  Ltd. 

Enamelled  Metal  Products  Corpn.  (1933),  Ltd 
Evans  Norman,  A  Rais,  Ltd. 

Evans,  W.,  Ltd. 

Evode,  Ltd.  ... 

Ewart  Chainbelt  Co.,  Ltd. 


Ltd 


Page 

Dec. 
April 
Sept. 
A84 
Cover  I 
April 
A37 

Ml 

A97 

April 

Feb. 

April 

April 

Ad6 

April 

April 

March 

Sept. 

A9 

A44 

Sept. 

A76 

A96 

Dec. 

April 

ASB 

A77 

Dec. 

Dec. 

Dec. 

ASA 

All 

A6I 

AI3 

Dec. 

A92 

Feb. 

A77 

A96 

Dec. 

April 

A76 

Feb. 

Sept. 

April 

A78 

AS4 

ABO 


Fabbrica  Macchine  Industrial! 

Factory  Equipment  Exhibition 
Felber,  Jucker  A  Co.,  Ltd.  • 

Fisher's  Foils,  Ltd. 

Flexibox,  Ltd.  ... 

Flexile  Metal  Co.,  Ltd. 

Florasynth  Laboratories  (England).  Ltd. 
Follsain-Wycliffe  Foundries,  Ltd. 

Foodtech,  Ltd.  ... 

Ford  Motor  Co..  Ltd. 

Forsters  Glass  Co.,  Ltd. 

Foster  Instrument  Co.,  Ltd. 

Fraser,  J.,  A  Son,  Ltd. 

Fraser,  W.  J.,  A  Co.,  Ltd.  • 

Freeman,  Taylor  Machines,  Ltd. 

Frigidaire  Division  of  General  Motors.  Ltd. 
Fuller  Horsey,  Sons  A  Cassell 


Gas  Council  ... 
General  Electric  Co.,  Ltd.  - 
Glacier  Metal  Co.,  Ltd. 
Golden  Glow,  Ltd. 
Gosheron,  John,  A  Co.,  Ltd. 
Graviner  Mnfr.  Co..  Ltd.  • 
Greening,  N.,  A  Sons,  Ltd. 
Grill  Floors  ... 
Gunson,  R.  W.  (Seeds),  Ltd. 
G.  W.  B.  Furnaces,  Ltd. 


Haas  Vakuum-  Technik  G.m.b.H. 
Hannover  Fair  .... 
Hart.  W.  J..  Ltd. 

Harvey,  G.  A..  A  Co.  (London),  Ltd. 
Heston  Equipment  Co.,  Ltd. 
Higginbottom,  A.  E.,  Co.,  Ltd.  • 
Ht^gkinson,  James  (Salford),  Ltd. 
Hodgson,  Richard,  A  Co.,  Ltd.  - 
Holoan  Engineers  (London),  Ltd. 
Holmes,  W.  C.,  A  Co.,  Ltd. 
Honeywell  Controls,  Ltd.  • 
Hopkinson,  Ltd.  ... 
Howard  Pneumatic  Engg.  Co.,  Ltd. 
Howard  (Westminster)  Engg.  Co. 
Hughes,  George  H.,  Ltd. 

Hunt,  John  (Bolton),  Ltd.  • 


Imperial  Chemical  Industries,  Ltd. 
Incinerator  Co.,  Ltd.  .  .  . 

Isopad,  Ltd.  .  .  .  . 


Page 

Dec. 

April 

Dec. 

A53 

A78 

Dec. 

March 

A70 

A3 

Dec. 

A42 

A6S 

ABA 

Jan. 

AB3 

AA9 

A94 


Aie-19 

A34 

AS9 

Dec. 

April 

Dec. 

ABI 

April 

ABI 

Dec. 


A9B 
March 
A90 
ABA 
Cover  3 
A94 
April 
April 
March 
A3B 
ATI 
A93 
AA7 
April 
A79 
AB3 


A2 1 -43-SI 
Oct. 
A70 


creating  the  right  atmosphere  No  1 


There  are  no  stoppages  for 
cleaning  down  clogged  wrapj* 
ping  machines  at  the  State  Confectionery  works  near 
Manchester  where  Hall  Brothers  have  installed  a 
Birlec  direct  dehumidiher.  Completely  automatic  in 
operation,  the  unit  can  remove  54  lb.  of  moisture  per 
hour  from  the  air  circulated  in  a  40,000  cu.  ft.  room 
housing  50  wrapping  machines  with  their  operators. 
At  a  working  tenperature  of  70‘'F,  the  unit  maintains 
'  the  humidity  consistently  at  40°  RH  thus  preventing 

the  sweets  from  becoming  sticky  and  ensuring  un¬ 
interrupted  production  with  reduced  maintenance. 
Illustrated  above:  The  boiled  sweet  wrapping  room. 

Illustrated  below:  Birlec  CHR  direct  dehumidifier  delivering  dry  air  to  the  wrapping  room. 


wrapping  | 
boiled  I 
sweets  ! 


DRYER  DIVISION  OF 


BIRLEC 

ERDtNGTON 


L  I 


MITE 

B  r  R  M  I 


LONDON  SHEFFIELD 


OW  NEWCASTLE-ON-TYNE  JOHANNESBURO 
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Boil  beef  bones  in  water  for  two  hours  to  prepare  a  beef  bone  stock.  Strain 
and  remove  fat  from  stock  before  use.  Prepare  and  chop  the  vegetables  and 
cook  in  water  with  the  bay  leaves  until  tender.  Remove  the  bay  leaves  and 
sieve  the  vegetables  to  form  a  puree.  Mix  the  rest  of  the  ingredients  with 
stock  to  form  a  smooth  paste.  Add  the  chopped  beef  and  the  vegetable  puree 
and  bulk  to  30  gallons  with  stock.  Boil  the  soup,  simmer  for  five  minutes, 
then  fill  hot  into  plain  No.  i  Tall  cans.  Seal  and  process  for  i|  hours  at 
240°F.,  then  water  cool. 


Remember  that  the  Fredk.  Boehm 
Experimental  Kitchen  exists 
to  help  you.  Perhaps  you  have 
a  recipe  of  your  ovm  which  is 
proving  to  be  a  problem; 
or  perhaps  you  want  a  recipe 
prepared for  you  by  experts.  That  is 
where  our  unrivalled  experience 
can  help  you.  Write  to  us  at 
the  address  below.  The  service 
by  the  way  is  FREE. 


Fredk.  Boehm  Ltd. 


FREDK.  BOEHM  LTD.,  19  BENTINCK  STREET,  W.1. 

TELEPHONE:  WELbsck  7933 

SOLE  SBLLINQ  AGENT  FOR  M.S.O.  IN  SCOTLAND  IS  J.  R.  DALZIEL 
(CASINGS)  LTD..  11  LAMBERT  STREET.  GLASGOW,  8.B 


Suppliers  of 

PROTEX 

(Hydrolissd  Protsin) 

YEATEX 

(Autolyssd  Ysast  Extract) 

AJINOMOTO 

(Monosodium  Glutamate. 

99%  Pure) 
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/  Clear  for  action 


I.  High  regimented  stacks.  2.  Clear  mini¬ 
mum  gangways.  3.  Fast,  nimble  trucks. 
4.  Faster  throughput.  5.  Faster  stock-tak¬ 
ing.  6.  Bigger  turnover.  7.  Bigger  Profits. 

This  IS  modem  food  warehousing  at  the  highest  efficiency. 
This  is  "Mechanised  Muscle"  in  action.  Call  in  Lansing 
Bagnall  for  free  advice  on  your  problem. 

"Mechanised  Muscle"  embraces  the  finest  range  of  handling 
equipment  in  the  world.  Reach  Trucks,  Fork  Trucks,  Pallet 
and  Stillage  T rucks,  T ractors  and  T railers  of  all  capacities  and 
purposes.  Write  for  full  details  to:  Dept  H 


Lansing 


Bagnall 

BASiNGSTOKi  •  HAMPSHIRE  •  ENGLAND 


T«l:  Basmfstoka  1010  Gramt:  Ba|nillic.  Buingstok*. 
A/sooc:  tirmingham,  Cardiff ,  ^orringion.  Clasgow,  London, 
Toronto  and  Zurich. 


WhT 

now 

now 


is  the  time  to 
streamiine  production 


is  the  time  to 
order  VISKASE  CASINGS 


VISKASE  casings  are  unrivalled 
in  quality  and  finish.  No  other 
casing  gives  a  better-looking 
product.  And  remember — 
VISKASE  casings  “breathe”  .  . . 
give  full  hygienic  protection. 
From  every  point  of  view — 
production,  presentation,  profit— 
VISKASE  casings  are  winners. 

*  We  print  casings  with  your 
trade-mark  or  design  in  colour. 


Come  to  us  with  all  your  casing 
problems.  Our  technical  service 
is  devoted  exclusively  to 
modern  casing  methods. 


Write  today  for  details  of 

SHIRRED  POLONY  CASINGS 

to  give  special  filling  advantages 


VISKASE  LIMITED 

40  Chancery  Lane,  London,  W.C.2  •  Telephone:  CHAncery  8111 
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TO  THE 


iBQUnOH 


SOFT  FRUIT 


SIEVING  AND 


SEPARATING 


6YltAT0IIY 


Technical  &  lest  facilities  are 


available  for  all  problems.  Complete 
plants  designed,  manufactured, 

installed  and  commissioned  by  Boulton 
in  all  parts  of  the  World. 

IVrile  for  technical  information  to:- 

WILLIAM  BOULTON  LIMITED 

llllllllllll  ENGINEERING  WORKS 

BURSLEM,  STOKE-ON-TRENT 


TEl£PHONE  :  STOKE-ON-TRENT  SUMf  (5  LfNES)  CRAMS  :  "BOULTON"  BURSLEM 
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contracts 


from 


Courtaulds  Ltd 


Time  and  a^ain,  industrialists  large 
and  small  place  repeat  orders  with 
Colt.  And  for  three  good  reasons. 
Colt  ventilation  systems  depend  in 
the  main  on  internal  convection 
currents— not  external  forces— and 
are  therefore  little  affected  by  the 
vagaries  of  the  wind.  Colt  offer  an 
unparalleled  range  of  ventilators. 
And  most  important,  every  Colt 
recommendation  is  based  on  a 
thorough  analysis  of  the  building, 
plant  and  process  either  from 
a  site  survey  or  drawings.  Such 
thoroughness  influences  firms  such 
as  Courtaulds  Ltd.  It  will  impress 
you,  too.  Ask  your  secretary  to 
send  for  manual  to  Dept.  V.35;5 


Among  the  12,000  major 
Industrial  Organisations  using 
Colt  equipment  are: 

26  contracts:  British  Oxygen  Co.  Ltd. 

16  contracts:  Cow  &  Gate  Ltd. 

16  contracts:  Dorman  Long  &  Co.  Ltd. 

12  contracts:  English  Steel  Corporation 
Ltd. 

14  contracts:  Ferranti  Ltd. 

16  contracts:  General  Motors  Ltd. 

11  contracts:  Thomas  Medley  A  Co.  Ltd. 
16  contracts:  Hoover  Ltd. 

22  contracts:  Lever  Bros..  Port  Sunlight 
Ltd. 

9  contracts:  Joseph  Lucas  Ltd. 

29  contracts:  National  Coal  Board 

19  contracts:  Philips  Electrical  Industries 

Ltd. 

21  contracts:  The  Plessey  Co.  Ltd. 

20  contracts:  Ruston  A  Hornsby  Ltd. 

14  contracts:  British  Enka  Ltd. 

14  contracts:  Bristol  Aircraft  Co.  Ltd. 

32  contracts:  English  Electric  Co.  Ltd. 


COLT  8.11.0.  2046  VCNTILATORS 
AND  WALL  INFLOW  UNITA 
AT  COURTAULDS  LTD..  COVKNTRY 


COLT  VENTILATION  LIMITED  •  8UBBITON  •  SUBRET  •  TELEPHONE:  ELMBRIDOE  0161  (10  LINES) 
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The  thousandth  Rapisonic  has  been  shipped  to  our 
American  sister  company.  The  new  ultrasonic  homogen¬ 
isation  technique  has  been  accepted  within  six  years  by 
eighteen  industries  in  fourteen  countries.  Make  use  of 
the  experience  of  an  enthusiastic  and  knowledgeable 
team  of  specialists  to  help  you  with  the  homogenisation 
of  emulsions  and  dispersions.  Contact  Ultrasonics  Ltd. 
at  Westgate,  Otley,  Yorkshire.  Telephone  Otley  3221. 


FOOD  PLANT  &  EQUIPMENT 


TANKS  &  MIXERS 
STORAGE  VESSELS 
JACKETED  PANS 
TROUGHS  &  CONTAINERS 
PIPEWORK  OF  ALL  KINDS 


STAINLESS  STEEL  •  TOPPER  •  ALUMINIUM 


Plant  to  Specification 

CONDENSERS 
DISTILLATION  UNITS 
REACTORS,  ETC. 

JACKETED  PANS  OF  ALL 
KINDS  FOR  THE  JAM  & 
CONFECTIONERY  TRADES 


<3 


J.  A.  WELCH  (PLANT  &  VESSEL)  LTD. 

STALCO  WORKS  •  LIVINGSTONE  ROAD  •  STRATFORD  ’  LONDON  E.I5  ) 

Telephone:  MARyland  5818-3  lines 
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AN  ANNOUNCEMENT 


i 


OF  VITAL  IMPORTANCE  TO  EVERY 
READER  OF  “Food  Manufacturo ” 

Now  you  can  fulfil  two  objectives  when  decorating. 

Readers  of  this  publication  are  probably  familiar  with 
the  problems  of  fungi  and  mould  growth  on  walls, 
ceilings  and  other  painted  surfaces.  We  know 
that  in  some  trades  it  has  become  the  accepted 
practice  to  decorate  continually  and  clean 
in  an  attempt  to  control  this  serious  menace. 


PROOF !  Photograph  of  a  ceiling  partly  painted  mrith  Fungi-Chek.  Test  shows 
heavy  mould  growth,  hot  the  Fungi-Chek  is  completely  free  of  growth. 


Fungi-Chek  (Gloss,  Matt  &  Emulsion)  Paints  serve  two  purposes: 

(1)  they  provide  a  decorative  finish  par  excellence, 
with  first  class  durability  and  resistance  to 
steam,  abrasion,  acids  and  alkalis,  etc. 

(2)  they  are  made  continuously  fungicidal  and  bactericidal, 
throughout  the  entire  life  of  the  paint  film,  by  the  Dentolite 
Process,  and  inhibit  the  growth  of  Mould,  Fungi,  Wild  Yeasts 
and  Bacteria  —  pathogenic  or  otherwise.  (Tests  after  5  years 
show  the  materials  to  be  still  thoroughly  effective). 

Fungi-Chek  is  entirely  free  from  any  toxic  compounds  of  lead, 
arsenic,  copper,  mercury,  tin  or  any  harmful  or  poisonous 
chemicals,  i.e.  Fungi-Chok  is  non-poisonous  and  harmless. 


DENTON’S  PAINTS 


SINCE  1789 


A  Tmchnical  Advisory  Panol  is  at  your  sorvico  and  Sciontific 
Litsraturo  and  Sampios  are  avaiiabie  on  request. 

DENTON  EDWARDS  PAINTS  LTD., 

ABBEY  ROAD,  BARKING,  ESSEX 
RIPpleway  3871  (10  lines) 
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Phew-w 


Thirsty  work! — but  the  thought  of  M 
that  sparkling  cool  drink  makes  it  ' 
well  worth  while.  He  likes  and  deserves 
the  best.  Insists  on  it  too. 

That’s  why  so  many  leading 
manufacturers  of  carbonated 
soft  drinks  always  incorporate 
Sturge  pure  citric  acid  in  their 
products  for  added  piquancy  of  flavour. 
Good  reputations  are  enhanced 
by  Sturge— makers  of 
fine  chemicals  since  1823. 

CITRIC  ACID  BP 

CITRIC  ACID  ANHYDROUS 

TRISODIUM  CITRATE  BP 


First  name  in  CITRIC  ACID 


Citric  acid  for  jams  and  preserves,  fruit 
squashes  and  carbonated  drinks,  ice 
cream,  confectionery,  processed  cheeses 
and  other  food  products. 


JOHN  &  E.  STURGE  LIMITED 
Wheeleys  Rd. ,  Birmingham  IS.Tel:  Midland  1236 
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or  Single  Machine 


DeIaval 


A  Complete  Continuous  Process 


De  Laval  offer  the  most  comprehensive  range 
of  centrifugal  separators  for  continuous 
Liquid/Liquid 
Liquid/Solids 

Liquid/Liquid/Solids  Separations. 

Get  your  separation  problem  on  a  continuous 
automatic  system  and  save  manpower,  space 
and  money  by  installing  De  Laval  centrifugal 
separators. 

Our  testing  laboratory  is  at  your  disposal  to 
demonstrate  our  machines  on  your  material — 

Check  with  us  also  on  your  Heat  Exchange 
problem  and  consider  De  Laval  Plate  Type 
Heat  Elxchangers. 


De  Lm  al  BR-PX 
self-opening  separator 
with  automatic 
sludge  discharge 


AU 


ctNrmiffvRt  SOAP  process 


'  Put  ov«r  75  years'  experitnce 
••  to  work  (or  you. 

V  1  Have  the  choice  of  ISO 

current  production  models 


Prooiic  Engineering  Oieision 

ALFA-LAVAL  COMPANY  LIMITED  •  GREAT  WEST  ROAD 


MIDDLESEX  «  T«l:  EALIng  0116 


RRENTFORD 


DeIaval  of  course  I 


CONTINUOUS  stanch  PLANT 
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JroUtYMATK 


DIMENSIONS 

The  Hollymatic  is  262'  long  x  I8i*  wide  by  272'  high. 


WEIGHT 

The  Hollymatic  weighs  180  lbs.  complete. 


i 

Write  for  details  or  Telephone  * 

STOKES  &  DALTON  LTD 

VICTORIA  SPICE  MILLS,  I 

LEEDS.  9 

Tel:  Leeds  31701  (10  lines)  | 


ELECTRICAL  SPECIFICATIONS 

Equipped  with  a  2  h.p.  Capacity  type,  single  phase, 
60  cycle  motor,  in  either  1 10  or  220  volt  models. 
Three  phase,  direct  current,  50  or  25  cycle  motors 
can  be  supplied  at  additional  cost. 


PATTY  SIZES  AND  SHAPES 

Standard  shapes  are  round  or  square. 
Equipment  to  make  odd  shapes  available 
at  additional  cost.  A  separate  hopper 
bottom  is  required  for  each  thickness  of 
mould  plate  used;  these  may  vary  from  A' 
to  2'  and  can  be  changed  quickly  and  easily. 


See  it  and  you’ll  believe  it !  Up  to  2, too 
patties  or  Hamburgers  an  hour,  exactly  the 
size  and  shape  you  want,  can  be  produced  by  the 
amazing  new  Hollymatic. 

Gives  ABSOLUTE  PORTION  CONTROL  —  each  portion  the 
size  you  decide  on,  so  essential  in  controlling  costs  ! 

Produces  more  patties  per  pound  of  meat  —  with  more 
succulent  texture,  less  shrinkage  and  faster  cooking ! 

SAVES  TIME  AND  LABOUR  —  by  moulding  patties  in  a 
great  variety  of  materials  and  stacking  them 
automatically  on  paper. 

*  Only  Hollymatic  gives  Automatic  Paper  Feeding. 

The  only  patty  moulding  machine  that  auto¬ 
matically  feeds  the  patty  paper  under  each  patty. 
Eliminates  manual  work  and  allows  you 
to  use  the  most  advantageous  sheet  size. 


SPBCtPlCATION'^ 


AI6 
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MODEL  FIFTY 


TMKMMLiR 

FLUROLIER  FITTINGS 


BIN7AMIN 


BETTER  LIGHTING  BY 


Taskmaster’ — an  outstanding  range  of  contemporary 
iittings  finished  in  the  famous  Benjamin  ‘CRYSTEEL 
vitreous  enamel.  New  manufacturing  methods 
bring  these  improved  fittings  with  one-piece  reflector  and 
one-piece  channel  into  the  competitive  price  field. 


The  ‘Model  Fifty’  range  offers  all  the 

advantages  of  the  Benjamin  ‘Saaflux’  system, 
p/us  improved  lampholders,  reflector  beads 
and  dustproof  ‘Visor’  covers. 


ONLY  FIVE  ‘SAAFLUX’  LAMPHOLDER  ASSEMBLIES 

to  cover  all  needs  in  the  Tungsten  range 
(others  for  Fluorescent  Bulb  and  Mercury  Lamps) 


Closed  end  re  Rector 
for  5  ft.  SOW.  lamp*. 


Only  one  BC  for 
all  reflector  types 
up  to  I50W. 


Only  one  ES  for 
all  reflector  types 
up  to  200W. 


Only  three  GES 
for  all  reflector  types 
300W.to  IJOOW. 


Upward  light. 
open  end  reflector 
for  8  ft.  I2SW.  lamps. 


Open  end  reflector 
for  3  ft.  SOW.  lamps. 


Glassteel  diffuser 


*  R.L.M.’  reflector 

with  •  Visor  •  Cover  stock  Bin  unit 


High  Bay 
reflector 


E.D.  Dispersive 
reflector 


Acrylic  plastic  closed  top,  closed  end  reflector 
for  3  ft.  SOW.  lamps. 


Enclosed  Area 
Floodlight  Pole  Top. 


HV/fr  or  le/ephone  NOW  for  leaflets  giving  further  details. 


THI  BINJAMIN  ILiCTRIC  LIMITIO  TOTTBNHAM  LONDON  NI7 
Phone:  TOTtonham  S151  Cranw;  aonialoct  Southtet  London 

aiRMINOHAM:  S  Corporation  Strooc  Ttl:  Midland  SI97  LUOS:  49  gasinihall  Stroot.  Tat:  Imdt  2SS79  BRISTOL:  Koyat  London  Suildina,  Saldwin  Saroac.  fal:  Briaiot  28400 

imoo'l  140 
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'lACXESON 

STOUT 


WHITBREAD 


MANN5 


BAKtlAV 


BEER  IN  CANS... 
another  new  use  for  tinplate 


Tinplate  is  chaiifring  the  traditionally  eonserv  a- 
tive  habits  of  beer-drinkers.  Already  in  Hritsun 
no  fewer  than  nineteen  leading  brewers  are  paek- 
ing  thirty-four  brands  of  beer  in  cans. 

Research  and  development  by  The  Steel 
Company  of  Wales  have  helped  to  make  possible 
this  furthercxam|)leof  tinplate’s  increasing  versa¬ 
tility.  In  addition  to  the  special  type  of  tinplate 
required  for  canning  liecr.  The  Steel  Com|)any 
of  Wales  pnKluces  a  wide  variety  of  grades  and 
qualities  to  suit  many  s|x*eialized  applications. 

Satisfying  more  than  two-thirds  of  Britain’s 
needs  has  taught  us  a  great  deal  alxnit  tinplate. 
Why  not  write  to  us?  There  arc  several  interest¬ 
ing  developments  you  may  not  know  alx)ut. 


{onuRy} 

\  / 


CVfOtT 


TINPLATE  DIVISION 


C'urniurthrn  Koiid.  Swansea,  Glaiiinrpanshin*  Telephone  :  Swansea  51571  Telegmms :  Welshplate,  Swansea 
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(ipisp 

CLOSE-UP  ON  TROUBLE 

.  .  .  one  example  of  the  unique  service  we  give  to  all 
who  use  transparent  films.  No  other  organisation  in  the 
country  offers  you  a  completely  objective  advisory  service 
covering  every  aspect  of  transparent  film  packaging. 

Our  engineers  are  always  ready  to  help  you  solve  your 
machine  problems.  Our  package  designers  are  on  hand  to 
advise  you.  The  services  of  the  chemists  and  physicists  in 
our  test  laboratories  are  yours  for  the  asking. 

In  short,  our  Technical  Service  Department  is  at  your 
disposal.  We  invite  you  to  get  in  touch  with  us  today. 


A  manufacturer  ran  into 
mechanical  trouble  with  a 
packaging  machine 
using  transparent  film. 

He  phoned  us  and  we  sent 
an  engineer  from  our 
Machine  Development 
Section.  Soon  our 
photo-unit  was  slow-motion 
filming  the  offending 
machine  in  colour.  The 
cine-film  was  studied  by 
all  concerned,  and  the 
faulty  action  diagnosed. 
Within  days  we  were 
helping  the  makers  of  the 
machine  to  carry  out 
the  necessary  modifications. 


BRITISH  CELLOPHANE  LIMITED 

Henriena  House,  9  Henrietta  Place,  London,  W.i 


'  Cellophane  '*  it  the  regittered  trade  mark  of  British  Cellophane  Limited  and  denates  the  brand  of  eellulote  film  manufactured  by  thorn. 
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»y  SMITHS 


Progress  after  |  week, 


Progress  after  y  weeks 


The  completed  exterior  of  a  new 
400,000  c.ft.  cold  store  and 


hardening  room  at  Craigmillar, 


Edinburgh,  for  T.  Wall  &  Sons 


(Ice  Cream)  Ltd. 


Whether  you  want  a  small  sectional  store  or  a  massive  1,000,000  c.ft.  storage  depot,  we  can  handle  the  whole 
contract  from  the  basic  designs  to  the  completed  store.  Our  experience  in  the  design  and  construction  of  cold 
stores  of  any  size  and  unique  construction  techniques  give  you  low  running  costs,  easy  operation,  and  speedy 

completion.  Smiths  should  build  YOUR  new  cold  store 


SMITHS  INSULATIONS  LTD 

Est.  1874  Burton-on-Trent  Tei:  2061/2 

London  Office:  105  Empire  House,  St.  Martins-le-Grand,  E.C.l.  Tel:  MONarch  2000 


A20 
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ED  COL  SUPRA  YELLOW  ECS 


For  bright  orange  shades  of  good  general  fastness. 


Particularly  fast  to  heat  and  baking 


Suitable  for  sugar  confectionery,  cakes  and  biscuits, 


custards,  soft  drinks,  canned  fruits. 


jams  and  hsh  (especially  haddock) 


u.s.A.  certified  supplies  available  as  f  d  &  c  Yellow  No  6. 


Surpasses  the  world  s  highest  purity  standards 


Full  Information  on  request. 


Imperial  Chemical  Industries  Limited  London  swi  England 


Food  Manufacture — May,  1959 


of  crumbs  and  grease 
by  bjQUUSOn  High  Speed  Washing 


Bakers’  Trays  of  all  sizes  whether  wood  or  metal  are  washed 
and  dried  to  meet  and  indeed  exceed  the  demands  of  the  Health 
Authorities,  with  Dawson  Tray  Washers.  These  automatic  machines 
range  from  a  small  model  for  60  trays  per  hour  up  to  a  large  machine 
for  over  1,000  trays  per  hour. 


OTHER  DAWSON 
CLEANING  PLANT 

is  available  for  the  washing 
of  all  types  of  utensils  used 
by  the  trade  and  including 
Tins,  Jars,  Bottles,  Moulds, 
etc.  Our  representative 
will  be  pleased  to  advise 
you  on  all  your  cleaning 
problems. 


DAWSON  BROS.  LTD.,  Gomersal,  Nr.  LEEDS 

Te/ephone:  CLECKHEATON  3422  (5  fines) 

London  Works:  Roding  Lane  South,  Woodford  Green,  Essex 

Telephone:  WANSTEAD  77T7  (4  lines) 
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Help  yourself  and  the  housewife  by 
choosing  an  attractive,  hermetic  R.O.  Seal  for  your  pack. 
Automatically  applied,  the  R.O.  Seal  protects  and  preserves 
your  product  until  it  reaches  the  ultimate  consumer. 


metal  closures  ltd.,  west  BROMWICH,  STAFFS.  LONDON  OFFICES:  40  BROOK  ST.,  W.1 


MALT  PRODUCTS 

A  THOUGHT  FOR  FOODS 

Protein  additions? 

Vitamin  B  complex? 

Starch  conversion  ? 

Fermentation  balance? 

Flavour  development? 

Laboratory  media? 

GIVE  US  FOOD  FOR  THOUGHT! 


MINTON  vN  FISON  IJMITKI) 

«.  KItAKs  KACrOKT  s  T  <>  U  M  \  II  K  K.  T  MlfOIK 

Maltsters  for  more  than  a  Century 


/ 


ws^SSUii 


mi 


j’U'U'vrin,'--rLr-n_ri_ri 


Your  buyor  has  ovary  right  to  look  dollghtod 


tvhtti  he  has  signed  a  contract  for  regular 
bulk  supplies  of  wilts  pure  Dairy  products. 

Markets  may  fluctuate,  supplies  may  vary— 
but  two  things  remain  constant:  the  quality 

and  service  you  qet  from  Wilts  United  Dairies. 
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E  .  W. 


with  a  BLISS 
2liF  FOIL  PRESS 

This  press  is  especially  designed  for  production  of  pie 
plates,  cake  plates  and  similar  aluminium  foil  products. 

Operating  at  speeds  up  to  120  strokes  per  minute  this 
machine  is  fitted  with  a  precision-type  single  roll  feed 
mounted  between  the  uprights  allowing  it  to  take  foil 
directly  from  the  coil  and  feed  it  forward  across  the 
die  area. 

A  wide  range  of  both  large  single  die  or  smaller 
multiple  die  work  is  permissible. 


(ENGLAND) 


■  p  CITY  ROAD,  derby 


Telephone:  DERBY  45801  (4  lines) 

London  Office:  2/3  THE  SANCTUARY.  WESTMINSTER,  S.W.I 
Telephone:  ABBey  3651 


I  want  feeders  that  will 
give  both  high  and  low 
outputs  without  c«>mpli- 
cated  re-setting. 


Velofeeder  discharge  rates  can  h2 
adjusted  in  seconds  from  tons  to 
pounds  anhourwithin  a4oo-i  ratio. 


I  want  feeders  that  can  he 
relied  on  to  maintain  their 
output  accurately. 


When  set  to  a  precise  flow,  Vclo- 
feeder  output  is  unvarying. 


I  want  feeders  that  can  lie 
reset  quickly  for  repeat 
runs. 


Accurate  re-setting  by  handwheel 
and  pointer  is  a  Velofeeder  feature. 


1  want  feeders  that  will 
handle  a  diversity  of 
materials. 


Velofeeders  handle  smooth  or 
granular  products,  pulpy  or  abra¬ 
sive,  fine  powders  or  2*  lumps. 


I  want  feeders  that  run 
cheaply  and  quietly. 


Only  a  J  h.p.  motor  is  required 
and  a  balanced  spring  arrangement 
absorbs  vibration  and  reduces  noise 


VELOFEEDERS 


give  a  controlled  and  sustained  feed — 
on  widely  varied  materials — at  tons  or 
pounds  an  hour. 

Write  or  telephone  for  Publication  IPDj 


HENRY  SIMON  LTD  *  CHEADLE  HEATH  •  STOCKPORT 
Telephone:  GATLEY  3621  Telex:  66-287 
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ISSUED  BY  THE  GAS  COUNCIL 


Today  almost  every  food  manufacturer,  including 
bakers  and  confectioners,  uses  gas  heat;  and  recent 
developments  of  new  gas  burners  and  ovens  offer 
increased  outputs  at  reduced  fuel  costs.  Gas  Industry 
research,  together  with  the  consumer  service  offered  by 
the  Area  Gas  Boards,  ensures  that  tomorrow  gas  will  be 
even  more  the  preferred  heat  source  in  the  food  industry  . .  . 
AND  TODAY— every  industry  and  12  million  homes  use  GAS. 
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PROTECT 
YOUR 


PRODUCT 


with 

PLENTY 

FILTERS 


MACHINES  THAT  SEAL 

ALMOST  ANYTHINGI 


'I'lic  Jx'issotapc  Macliiiicry  Service  offers  a 
complete  range  of  speedy  scaling  machines. 
Manually  operated  dispensers,  semi-automatic 
and  fully  automatic  machines  that  can  seal 


almost  every  shape,  size  and  type  of  container. 
Lassotape  sealers  arc  not  only  quicker — they’re 
surer;  they  give  a  consistently  better  seal  than 
could  possibly  be  achieved  by  hand. 


If  yon  n  ould  like  to  see  these  machines  and  have  tlx  advice  of 
a  package  sealing  expert,  write,  without  obligation,  for  our 
travelling  demonstration  unit  to  visit  you. 


LASSOTAPE  MACHINERY  SERVICE 


SMITH  &  NEPHEW  LIMITED 


WELWYN  GARDEN  CITY 


HERTS 
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Mcrcury-in-stccI  Disc 
Chart  Recorder 


The  Packaging  Manager 
is  crazy  about 


The  man’s  in  love  with  the  stuff.  Talks  of  si.aling  machines  demonstrated  The 

nothing  else.  Mellifluous  phrases  roll  off  his  Lassotape  Machinery  Service  offers  a  corn- 

tongue  . . .  interminably.  “Amazing  plia-  plete  range  of  sealing  machines  —  from  hand 

bility,”  he  says  .  .  .  “VC’ater-proof  and  operated  dispensers  to  automatic  machines, 

moisture-vapour  proof,”  he  shouts  ...  If  you  would  like  to  see  these  efficient 

“Pressure  sensitive  adhesive  tape  with  sealers  and  have  the  advice  of  a  package 

exceptionally  long  storage  life  ...  1”  One  sealing  expert,  write,  without  obligation,  for 

can  stand  just  so  much!  ourtravellingdemonstrationunittovisityou. 

Tor  Jurthtr  information  on  lutsso  Xo.  j6  I  'inyl 
Tape  and  other  I^tssotapes  for  the  packas^in^  industry, 
write  to  the  address  below. 


LASSOTAPES 
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put  power  where  you  want  it 


Power  for  many  purposc^. 
Power  to  drive  your  own  plant 
cfticiently,  or  to  add  further 
distinction  to  the  equipment  you 
make  and  sell.  Power. 
As  much  (up  to  1  h.p.)  or  as  little 
as  you  need,  in  a  wide  range 
of  mountings,  but  always  with  the 
reliability  for  which  all 
Ci.E.C.  engineering  is  famous. 
Power,  from  sturdy,  dependable 
G.E.C.  Fractional. 
Most  sizes  and  mountings  are 
held  in  stock — that’s  another 
advantage  of 
dealing  with  the  G.E.C. 


(#./..(,  maim /act  urc  many 
types  and  sizes  af  Jraetiona!  motors 
tor  lif!ht  industrial  and 
domestie  drives — w/tether  for  your 
plant  or  produets  our  engineers  will 
always  Ik  pleased  to  help 
you  ehoose  the  right  motor 
for  the  job. 


ully  acUilciJ  illuMralcd  publication  on  application. 


MAGNET  HOUSE,  KINGSWAY,  LONDON  W.C.2 
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These  three  multiple  packs  by  Metal  Box 


SELL  MORE  FOR  YOU! 


Which  meets  your 
requirements? 


For  packing  automatically  2,  3,  4  or  6 
containers — processed  food  cans, 
lever  lids,  composites,  etc. 
Speed  120  sleeves  a  minute  on  the 
Jak-ct-Pak  J20  machine,  or  50  sleeves 
a  minute  on  the  Jak-et-Pak  50 
machine.  Delivered  to  you  flat ; 
no  glue  or  staples  required. 


CARRYCAN 


For  packing  automatically  or  by  hand 
2  or  3  containers  such  as  cans 
or  composites  up  to  and  including 
No.  I  tails.  Speed  50  sleeves  a  minute 
on  the  Metal  Box  Carrycan  machine. 

Delivered  to  you  flat; 
^  no  glue  or  staples  required. 


CAN-TRAK 

For  packing  by  hand  2,  3  or  4  containers  such  as  cans  or 
composites.  Delivered  to  you  ready  for  use. 


Write  or  'phone  to-day 
for  booklet 

Increase  your  sales  with 
multiple  packs' 


METAL  BOX 


Paper  Products  Group 

FHE  METAL  BOX  COMPANY  LIMITED  37  Baker  Street  •  London  W.i  •  Hunter  5577 
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NATIONAL  GLASS 
WORKS  (VORK)  LTD. 


FISHERGATE,  YORK.  Tel.  YORK  23021 
ALSO  AT:  CAROLINE  HOUSE, 5S-57  HIGH  HOLBORN. 
LONDON.  W.C.I.  Tel.  HOLBORN  2146 


I^L  ' 

.N 

A  S' 

NATIONAL  GLASS 
WORKS  (YORK)  LTD. 


FISHERGATE,  YORK.  Tel.  YORK  23021 
ALSO  AT:  CAROLINE  HOUSE, 55-57  HIGH  HOLBORN, 
LONDON*  W.C.  I .  Tel.  HOLBORN  2146 


DEUVa 


A  cut-away  view  of  a  Holmex-Connersvitle  Roller  Beariny  Blower. 


•  SUITABLE  FOR  HANDLING  MOST 
INDUSTRIAL  GASES 

O  NO  CONTAMINATION  FROM 
INTERNAL  LUBRICATION 

•  CONSTANT  HIGH  VOLUMETRIC 
EFFICIENCY 

•  LOW  OPERATING  COSTS 

•  LONG  UFE 


W.  C 


HOLMES  &  CO.  LTD. 


GAS  HANDLING  DIVISION 


TURNBRIDGE  •  HUDDERSFIELD 


Telephones:  Huddersfield  5280.  Birmingham:  Midland  68.10  London :  Victoria  9971 


^/«y,  1959 — Food  yiamijhctitrc 


PRINCIPLE  OF  OPERATION 


Two  impellers  on  parallel  shafts  rotate  in  opposite 
directions.  As  they  revolve,  air  is  drawn  into  the  space 
between  the  impeller  and  the  casing,  where  it  is  trapped  as 
the  tip  of  the  impeller  passes  the  edge  of  the  inlet  opening. 
Continuing  its  rotation,  the  opposite  tip  of  the  impeller 
passes  the  edge  of  the  outlet  opening  and  the  trapped  air 
is  pushed  through  the  outlet  into  the  air  line.  This  action 
is  repeated  twice  for  each  revolution  of  the  impeller,  or 
four  times  for  each  revolution  of  the  driving  shaft. 


For  full  details  please  write  for  descriptive  literature  A/ 34 


Holmes-Connersville  Positive  Air  Blowers  have 
been  designed  to  give  continuous  trouble-free  service 
and  are  consequently  of  extremely  sturdy  construc¬ 
tion.  This,  combined  with  minimum  maintenance 
and  low  running  costs,  makes  them  eminently 
suitable  for  a  wide  range  of  applications  where  air 
is  required  at  pressures  up  to  10  lbs.  per  sq.  inch. 
They  arc  also  suitable  for  low  and  medium 
vacuum  conditions. 


I  Holmes-C'tinnersville  Roller 
Bear  my  Blower. 


HOLMES-CONNERSVILLE 

POSITIVE  AIR  BLOWERS 


Tough— 

but  so  pure 


Made  from  virgrin  spruce  fibre,  Scandinavian 
folding  box-board  is  as  pure  as  any  you’ll  find 
this  side  of  Paradise.  There  is  no  inferior  or 
repulped  material  in  its  make-up,  therefore 
it  can  be  used  with  complete  confidence  for 
the  packaging  of  sensitive  products — i.e.,  those 
which  are  liable  to  pick  up  taint  by  taste 
or  odour.  Scandinavian  is  odourless  and 
hygienic  yet  tough  enough  for  most  practical 
purposes.  It  combines  the  properties  of 
whiteness  and  lightness  with  remarkable 
rigidity  and  an  excellent  printing  surface. 

Save  yourself  a  search  by  writing  for 
details  of  Scandinavian  now. 


'SCANDINAVIAN'  PACKING  FOR 
SENSITIVE  PRODUCTS 
The  name  'Scandinavian' guarantees 
a  pure  folding  box  hoard  produced 
bg  the  associated  box  board 
manufacturers  of  Finland. 

Sorwav  and  Sweden. 


NDINAVIAN 

PURE  FOLDING  BOX-BOARD 


Ask  your  boxmaker  or  aaent-s  of  the  FINNISH.  NORWEGIAN  AND  SWEDISH  FOLDING  BOX  BOARD  MILLS 
OR  WRITE  TO  THE  INFORMATION  DEPT..  P.O.  BOX  7232,  STOCKHOLM  7 


CVS-19 
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In  range,  Reed  Cartons  are  completely  comprehensive  — 
they  include  all  forms  of  dummies  and  displays,  simple 
folding  cartons  and  outers.  No  matter  what  type  or  size 
or  shape  the  commodity,  Reed  make  a  carton  that  will 
both  shelter  it  and  show  it  off. 

In  quality  of  materials,  construction  and  printing,  Reed 
Cartons  are  consistently  first-class.  Constant  research  is 
devoted  to  providing  the  latest  and  finest  board,  inks, 
varnishes  and  adhesives  —  precision  machinery  ensures  the 
accuracy  of  construction  required  by  automatic  filling  and 
only  the  most  modem  techniques  and  equipment  are  em¬ 
ployed  in  the  printing  which  gives  every  Reed  Carton  its 
cye-catching,  sales-prompting  distinction. 

Allied  to  the  intrinsic  craft  of  Reed  production  is  a  system 
of  quality  control  extending  into  every  stage  of  the  manu¬ 
facturing  process  to  maintain  the  highest  standards. 

In  delivery,  with  three  large  factories  strategically 
located,  Reed  service  is  both  prompt  and  dependable. 


REED  CARTON 
DIVISION 
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Knowing  how  vital  are  time  and  reliability  to  the  Food 
Industry,  Reed  will  supply  all  you  need  on  the  promised 
date. 

In  conclusion,  the  stimulus  they  give  to  sales  means 
larger  profits  for  the  many  customers  —  whether  small  in 
scope  or  household  names  —  who  put  their  faith  and 
their  foodstuffs  in  Reed  Cartons. 


%  WRITE  TO  REED  for  Leaflet  No.  200  for  J 

*  full  details  of  the  Reed  Carton  service.  At  the  * 

^  same  time,  put  Reed  to  the  test  by  asking  for  a 

*  sample  carton  and  a  quotation  to  meet  your  * 

*  specific  needs. 

»  * 

*  * 


nothing  but  the  best  goes  into  Reed  Cartons 


Reed 


In  the  South ; 

CROPPER  &  COMPANY  LIMITED 

Thatcham,  Newbury,  Berkshire 
Telephone :  Thatcham  2235 
In  the  North : 

CUT-OUTS  (CARTONS)  LIMITED 

Newcastle  upon  Tyne,  6 

Telephone:  Newcastle  upon  Tyne  2-9806 

PAPER  CONVERTERS  LIMITED 

Aycliffc,  Co.  Durham 
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Bovril  puts  beef  into  bottles  by  Forster’s 


This  familiar  tubby  bottle  is  made  by  Forster’s  in  its 
identical  millions.  Makes  you  think,  doesn't  it?  Makes  you 
think  that  Forster's  could  do  a  lot  of  good  for  your  own 
product.  Why  not  enquire?  Forster's  have  a  design  and 
technical  service  second  to  none.  Prompt,  business-like, 
efficient  and  .  .  .  first  class  in  glass,  in  design,  in  ser¬ 
vice,  in  technical  advice. 


FORSTER’S  GLASS  CO  LTD  •  ST  HELENS  •  LANCS  •  Ttl;  2256  OFFICES  A  WAREHOUSES  AT  LONDON  &  GLASGOW 


with  *Dapvlc’  p.v.c.  sheet 


llohl-irt'er  cnhim-fs  for  cnnseri'ino  ire  cream  faceii  with  'Darvic'  and 
made  hy  Alexander  Hattye  {lialtifreeze)  Ltd.,  Leeds. 


Hold-over  cabinets  for  conserving  ice  cream  made  by 
Alexander  Battye  (Battifreeze)  Ltd.,  Leeds,  are  faced  with 
‘Darvic’  p.v.c.  sheets. 

‘Darvic’  is  an  ideal  material  for  use  w’ith  food  because  it  is 
absolutely  hygienic;  it  will  not  taint  food  or  drink  and  is  com¬ 
pletely  odourless.  ‘Darvic’  is  easy  to  shape  and  is  widely  used 
in  the  manufacture  of  refrigerators  and  refrigerated  cabinets. 
‘Darvic’  is  an  excellent  material  for  one-piece  shapings  for 
refrigerator  interiors  and  it  is  used  for  making  crisper  trays 
and  a  wide  range  of  other  components. 

‘Darvic’  has  many  outstanding  properties,  among  which  are 
high  impact  strength,  resistance  to  corrosion  and  low  thermal 
conductivity.  It  is  a  light  material,  hut  tough,  and  is  rigid  even 
in  thin  sheets. 

A  range  of  attractive  colours  is  available  which  inchules 
multi-colour  laminates. 


*  Pan  ic  *  it  the  re^iuerni  tratie  mark 
fm  the  rifgiti  p.t\c,  shrri  mmU  by  Li  *./. 


IMPERIAL  CHEMICAL  INDUSTRIES  LIMITED  -  LONDON  -S.W.1 

*^0  56 


Votnl  Mamifnrtnrv — 
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with  long  life  petrol  or  diesel  power  unit 


Built  with  your  needs  in  mind,  the  Commer  ton  forward  control  model  thrives  on  the 

toughest  assignments  . . .  triumphs  magnificently  over  the  fierce  strain  of  “stop-start” 
delivery  work.  A  sterling  example  of  Commer  reliability,  this  lively  four-cylinder  model  is 
quality  engineered  and  gives  the  utmost  economy  of  operation.  Primarily  fitted  with  van 


bodywork  distinctively  modern  in  style,  the  chassis  also  accommodates  special  bodies  to  suit 


individual  requirements  such  as  the  above. 


3uUt  (ast 


COMMER  CARS  LTD.  LUTON  BEDS. 


A  ROOTES  PRODUCT 


EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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m  VERTICAL 

VARIABLE  SPEED  GEAR 


pi* 


9  Particularly  suitable  for  stirring  and 
agitating  applications. 

#  Self-contained  lubrication  system. 

#  The  danger  of  oil  leaks  has  been  eliminated 
by  the  use  of  a  special  flinger  arrangement 
which  will  not  deteriorate  in  service. 

#  Availabie  in  sizes  i  to  5  H.P.  with  standard 
stepless  speed  variation  over  a  9  to  I  output 
speed  range. 

#  The  motorised  unit  illustrated  can  be 
supplied  with  input  speeds  of  960  or  1440  r.p.m. 
giving  output  of  320  to  2880  and  480  to  4320 
respectively.  Lower  output  speeds  are  obtain¬ 
able  by  fitting  flange  mounted  reduction  gears 
to  the  output  shaft. 

#  Units  can  also  be  supplied  with  the  output 
shaft  uppermost. 


4..V.1 


fll 


LIMITED 

760akenshore  Works  *  Clayton -lo- Moors 
Accrington,  Lancs. 
Telephone:  Accrington  5441  (4  lines) 


7 


'  PLEASE  ASK  fOR  ONE  OF  OUR 
DEMONSTRATION  VANS  TO  CAU 
AT  YOUR  WORKS 


LONDON:  59  PARK  ROAD  NORTH.  ACTON.  W.3.  TfL  .  ACORN  71  SO 
iCOTlAND:  P.O.  BOX  No.  I.  CLARKSTON.  GLASGOW.  TEL;  BUSBY  273B 
MIDUNOS:  MUCH  PARK  STREET.  COVENTRY.  TEL:  COVENTRY  *3091 
VORKSNIRE:  4*  PARK  SQUARE.  LEEDS.  I.  TEL  .  3-1 14*.  3-02SS/* 


12,000  gallon  water 
ieparator 


1,000  gall,  kettle  in 

copper. 

Lynn  Quoti-arc  wel0e4. 


WELDED  FABRICATIONS 

ORDINARY  OR  EXTRAORDINARY 


STAINLESS  STEEL.  MILD  STEEL.  ALUMINIUM 
FABRICATIONS  COMPLETE  WITH 
VALVEWORK  AND  PIPEWORK 

METALLIC  ARC  WELDING 

ARGONAUT  AND  ARGON-ARC  WELDING 

STRESS-RELIEVING  AND  TESTING  FACILITIES 


CLARK 


GEORGE  CLARK  &  SONS  (HULL)  LIMITED 
HAWTHORN  AVENUE,  HULL 
Telephone  37654  Telegrams  ‘  Clark  Hull  ’ 
A  MEMBER  OF  THE  NEWMAN  MENDER  GROUP 
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CLARKS  CAN  COPE 

Clark’s  modern  methods,  efficient  equipment, 
unique  facilities  and  practical  approach  all 
operate  to  your  advantage .... 

Clarks  offer  you  a  unique  combination  of  the 
most  advanced  equipment  and  methods  with  a 
century-old  reputation  for  high  craftsman  stand¬ 
ards  on  every  type  of  fabrication  work. 

Stainless  steel,  mild  steel,  aluminium,  copper;  and 
aluminium-bronze  to  mild  steel . . .  Clarks  of  Hull 
will  not  only  give  you  the  practical  solution  to 
your  problem — they’ll  deliver  a  first-class  job  on 
time ! 

Send  that  enquiry  /irsi  to  Clarks  of  Hull. 

•CA 
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CONSISTENT  HIGH  QUALITY 

you  can  depend  on 


1 

Mmmm 

mm 

>  ! 

New  Zenlrind 
milk  powders 


Available  in  a  variety  of  packs  0/28  Ib.y  56  lb.,  and  112  lb.  net. 


MILK  PRODUCTS  (N.Z.)  LTD 

I  -  7,  Bush  Lane,  Cannon  Street,  London,  E.C.4. 
MINcing  Une  9131 

Sole  importers  for  the  United  Kingdom  and  Europe. 

Branch  Offices:  87  Lord  St.,  Liverpool  2,  Central  0611. 131  West  Regent  St., 
Glasgow  C.2,  Central  2263.  7  Boar  Lane,  Leeds,  Leeds  29071 
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REDUCED  COSTS  AND 

% 

INCREASED  PRODUCTION 


EQUIPMENT 


WRITE  TO-DAY  FOR  FURTHER  DETAILS  OF  HOW  YOUR 
JAM  FINISHING  PRODUCTION  UNE  CAN  BE  MADE 


FULLY  AUTOMATIC 


ROBERT  KELLIE  &  SON,  LIMITED,  DUNDEE,  SCOT 

Telephone:  Dundee  2819  (2  lines)  Telegraphic  and  Coble  Address:  "KELLIE"  DUNDEE.  Code  A.  b.  C. 
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JENNER 

spiral  chutes 

The  spiral  chute  provides  a  simple 
and  effective  means  of  controlled 
descent.  It  occupies  little  floor  space 
— has  quickly  adjusted  feeding  and 
discharge  attachments — can  be 
combined  with  conveyors,  and 
maintenance  costs  are  nil. 

freight  lifts 


Write  for  our  com¬ 
prehensive  catalogue. 


CUSTOM  BUILT  EQUIPMENT 
ELEVATORS  •  SPIRAL  CHUTES 
FREIGHT  LIFTS  •  SWING  TRAY 
ELEVATORS 

Conveyors 

BELT  •  ROLLER  •  CHAIN  &  SLAT 
MOBILE  •  TELESCOPIC  OVERHEAD 
POWERED  TURNS 


A.  &  C.  JENNER  LTD.  CLARENDON  WORKS  •  MITCHAM  •  SURREY  •  Telephone:  MITCHAM  4044-5 

Northern  Area— €.  W.  Folket.  Wilmalow  2167 
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V%J  KV  FOR  WORK  WEAR 


Longer,  smarter  wear  Better  hygiene 

Stain-resistant  Lower  iong-term  cost 


Easy  laundering 
Shrink-proof 


Write  to  BRITISH  NYLON  SPINNERS  LIMITED 
Marketing  Department,  6S  Knightsbridge,  London,  S.W.i 
for  your  free  ropy  of  ‘  NYLON’S  ( )\  KRALL  ADVANTAGES 
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I.C.I.  ttit  by  pi|Miint  fott  til  tht  way  up 
to  your  brint-making  aguipmant  —  yaa,  avan 
if  it’i  on  tha  top  floor.  Ona  of  I.C.I.’t  air-ibcharpa 
vahialaa  ean  raplanisti  your  laturator  with  savan 
tom  of  Pura  Driai  Vacuum  Salt  in  30  minutaa  f: 
—  and  thara  ara  no  paekafoi  to  ba  paid  for, 
no  man-handling  coats  and  no  risk 
of  contamination. 
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Ckecses^hest 


PHOTO  BY  COURTESY  OF  MESSRS.  DAG-NY  MARGARIN- 
FABRIKK  A/S  PILESTREDET  75«.  OSLO.  NORWAY 


Norway,  one  of  the  greatest  margarine  producing  countries,  chooses  Votator  Apparatus  because  ...  it  requires 
only  a  fraction  of  the  operating  staff  to  give  a  similar  output  by  ordinary  methods  .  .  .  requires  virtually  no 
supervision  .  .  .  gives  a  superior  texture  and  finish  to  the  resultant  product,  with  consistent  uniformity  .  .  . 
fulfils  the  highest  standards  of  hygiene;  the  margarine  arrives  at  the  packing  machines 
entirely  untouched  by  hand  via  the  Johnson  Consunt  Pressure  Buffer  Units. 

Votator  Continuous  Processing  Apparatus  is  in  use  all  over  the  world  for  the  automatic 
and  economical  production  of  MARGARINE,  LARD,  MARSHMALLOW,  SOUPS. 

SAUCES,  GELATINE,  TURKISH  DELIGHT.  STARCH  JELLY,  BISCUIT  CREAM, 
and  many  other  well-known  foods  and  sweets. 

ic  “  Votator  '*  is  o  trade  mark  which  applies  only  to  the  products  of  the  Cirdler  Co. 
or  their  licensees 


/  '’"•or  ,.u„. 

.'"•tori*/,  ^**^***'n*  i 


THE  FIRM  WITH  THE  STAINLESS  REPUTATION 


Works  &  Sales  Offices:  Dukes  Road.  Western  Avenue.  Acton.  W.3 
Telephone:  Acorn  6061  Teletrams:  Agenticum  Telex  London 
Head  Office:  Africa  House,  Kintsway,  London.  W.C.2 
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These  five  materials  were 
developed  to  meet  customers' 
special  requirements. 


'ACSeAC’ 

lAMtUffTB 

\ 


LET  OUR  TECHNICAL  SALES  DEPARTMENT  HELP  YOU! 


Phone  for  our  representative 
to  call  and  see  you. 


FISHER’S 
o  FOILS 


FISHER’S  FOILS  LTD.  EXHIBITION  OROUNDS,'  WEMBLEY,  MIDDLESEX,  EHBUHO 

TBIimONE:  WEMBLEY  6011  .  ■  ■  CMm:  LIOFNIT  WEMBIEY 


lire 
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PROTECT  WITH 


By  kind  ptrmission  of  the  N.C.B.  North  iatttrn  Omisioa. 


EPIKOTE  RESIN  BASED  PAINTS 


Above;— Ammonium  Sulphate  plant  at  Manvers  Main  Coking  Plant,  treated  with  Evokote  Type  10 

Below: — Maplewood  Poor  treated  with  Evokote  Type  20  at  the  works  of  John  Mackintosh  <  Sons  Ltd.,  Halifax 


—  proof  against  mineral  and  organic  acids,  fruit 
juices,  steam,  caustic  soda,  detergents,  abrasions 


A  PRODUCT  OF 


OF  STAFFORD 


Manufacturers  of  BITUGEL,  EVODYNE  and  EVO-LED  paints 

7K  SEND  FOR  LITERATURE  EVODE  LTD..  (PAINTS  DIVISION)  STAFFORD. 

London  Office:  82  VICTORIA  STREET,  S.W.I.  Telephone:  Abbey  4622-3 


CORROSION 
E  XHIBITION 
Stind  No  .  8 
April  27-30 


Telephone  :  2241-5 
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STAFFORD  ALLEN  &  SONS  LTD.,  WHARF  ROAD,  LONDON,  N.l 


'Phone:  CLErkenwell  looo  (9  lines) 
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Telegrams:  Stafaiens,  Nordo,  London 

TAS)AL  St9 


A  D 


Fiilly  automatic  control. 

Readily  transportable  and  compact. 

High  or  low  working  pressure. 

Quick  steaming  to  full  output  and  rapid 
response  to  load  fluctuation. 

High  efficiency  and  economical  operation. 

Fully  steam  tested  before  leaving  our 
works. 

Inter-connected  controls  between  forced 
draught  and  induced  draught  fans,  result¬ 
ing  in  balanced  furnace  pressure. 

Suitable  for  indoor  and  outdoor 
operation. 

Designed  and  built  to  appropriate 
British  or  overseas  national  insurance 
requirements. 

Low  maintenance  costs. 

Maximum  degree  of  accessibility. 


Unique  design  permitting  high  overload 
conditions  to  handle  your  *  peaks 


f 


OF  PAXMAN  ‘K’  TYPE  BOILERS 


fu 


100  Years'  Experience  in  Boiler  Design 


Paxman  ‘K’  type  water  tube  boilers  in  a  range  of  fourteen  sizes  offer  evaporation 
ratings  of  2,500  to  33,000  Ib./hr.  from  and  at  212°F.  Sizes  up  to  17,000  Ib./hr.  are 
supplied  as  complete  packaged  units;  above  this  limit  the  boilers  are  delivered  in 
semi-packaged  form. 

Each  unit  is  provided  with  a  fully  automatic  oil  burner  for  use  with  heavy  fuel  oils 
having  viscosities  up  to  3,500  seconds  Redwood  No.  1  at  100“F.  Operating  pressures 
range  from  80  to  600  Ib./sq.  in.  and  integral  superheaters  can  be  incorporated  if 
required. 

Many  boilers  of  this  type  are  in  use  throughout  the  United  Kingdom  for  steam 
generation  and  high  pressure  hot  water  systems. 

For  full  details  and  illustrated  literature,  please  write  for  one  or  both  of  the  follow¬ 
ing  publications;  No.  1538  ‘K’  Type  Water  Tube  Boilers.  No.  1515  Paxman  Boilers. 


DAVEY.  PAXMAN  &  CO.  LTD. 


Colchester  •  England  •  Telephone:  Colchester  5151  •  Telegrams:  Paxman  Colchester  Telex  •  Telex  No.:  1875 

ALSO  MANUFACTURERS  OF  DIESEL  ENGINF.S,  ROTARY  VACUUM  FILTERS  AND  HEAVY  FABRIC  ATION  WORK 

B.70 
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Permutit  softened  water  ensures 


#  Sparkling  bloom-free  clean  bottles  •  Efficient  operation  of  bottle  washing 

machinery 

#  No  unnecessary  re-washes  •  Reduced  maintenance  costs 

Permutit  Fully  Automatic  and  Manually  operated  Softeners  are  available 
to  soften  any  volume  of  water. 


Su/txu/hiry  Cumpam'ft 


THE  KRMUTIT  CO.  OF  AUSTRALIA  PTY.  LIMITED 

567-S7.t,  Pacific  Highway.  Sydney,  N.S.W. 


THE  PERMUTIT  CO.  OF  SOUTH  AFRia  (PTY.)  LTD 

P.O.  Bo«  6937,  Johanneshurg 


ION  EXCHANGE  (CANADA)  LTD  .,  33.  Price  Sirecl.  Toronto  3,  Ontario 
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What  exactly  does  ^design'  mean  ? 

Some  electrical  engineers 
restrict  to  electrical 
design  which  results  ^ 

in  a  set  of  figures.  But  this  is  r 
only  the  half-way  house.  Design 
in  its  full  sense  must  surely 
include  everything  that 
dictates  what  shall  be  made 
— dovm  to  the  working  drawings 
and  detailed  production  methods.  In 
these  later  steles  less  can  be  calculated, 
more  depends  on  knotoledge  and  on  that 
cerebral  computer,  imagination,  which 
fed  with  experience,  often  delivers  its 
answer  as  an  unquestioned  certainty:  as 
a  direct  feelir^  for  the  right  job.  How 
right  these  answers  are  depends  on  the 
experience  of  the  designer — and  of  the 
company  for  which  he  works. 


Take,  for  instance,  fractional  horsepower  motors 


Take  our  new  ‘T’  range  in  particular.  The  electrical  design  was 
orthodox,  the  calculations  based  on  accepted  principles.  But  in 
constructional  design,  we,  like  everyone  else,  had  to  rely  to  a 

considerable  extent  on  our  designers’  flair — their  feeling  for  the 
right  job.  In  the  cooling  system,  for  instance,  we  adopted  a 
low-velocity  central  discharge,  because  we  felt  that  the 
advantages  of  this  arrangement  far  out-weighed  any  extra 

manufacturing  difficulty  it  involved.  The  advantages  show 
up  in  practice ;  it  is  impossible  to  evaluate  them  numerically, 
k  On  points  like  this  there  is,  therefore,  almost  always 

^  argument — in  which  the  common  stock  of  experience  of  the 

works  plays  a  decisive  part.  And,  we  having  been  in  the 
game  so  long,  the  stock  is  large  and  the  argument  hard  fought. 


Qompton  Parkinson 

I  ■  tlMITID 


■  ■  tlMITID 

Member  of  ATOMIC  POWER  CONSTRUCTIONS  LTD 

One  of  the  five  British  Nuclear  Energy  Groups 


MAKBRS  OF  ELECTRIC  MOTORS  OF  ALL  KINDS 
ALTERNATORS  AND  GENERATORS  •  SWITCHGEAR 
B.E.T.  TRANSFORMERS  •  CABLES  •  CEILING  FANS 
LAMPS  •  LIGHTING  EQUIPMENT  •  BATTERIES 
STUD  WELDING  EQUIPMENT  •  TRACTION  EQUIPMENT 


INSTRUMENTS 


CROMPTON  PARKINSON  LIMITED,  CROMPTON  HOUSE,  ALDWYCH,  LONDON,  W.C.2 
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No  lubrication 

-EVER! 


-that’s  the  beauty 


of  GLACIER  DU  Bearings! 


“A  SENSATIONAL 
I  BREAK-THROUGH” 

'  QLACiER  DV  Bearing  never  need  ollingr.  In 
America,  Dl/Bearingrs  have  been  described  as 
*‘a  sensational  break-through  in  bearing 
technology”.  They  were  originally  developed 
—and  are  made  exclusively— hy  glacier. 

,  WHY  DRY  BEARINGS? 

It  is  often  inconvenient,  sometimes  im¬ 
possible.  to  use  conventional  bearings.  Con¬ 
tamination.  extremes  of  heat  and  cold,  and 
forgetfulness  on  the  part  of  the  unmechani- 
cally-minded  user,  can  render  lubrication 
)  harmful,  unreliable  or  useless.  On  the  other 
^  hand,  dry  bearings  have  taken  a  long  time  to 
catch  up:  until  glacier  developed  DU,  no  dry 
bearing  material  had  been  discovered  which 
combined  such  low  friction  with  such  high 
resistance  to  wear  and  great  mechanical 
strength. 

I 


WHAT  IS  DU? 

DV  is  made  exclusively  by  glacier.  It  consists 
of  a  tin-plated  steel  backing  on  which  a  thin 
layer  of  porous  bronze  is  laid.  This  is  im¬ 
pregnated  with  a  mixture  of  lead  and  a 
fluorocarbon  known  as  fluon  (I.C.I.  trade¬ 
mark).  DU  combines  all  the  advantages  0/ these 
materials,  including  resistance  to  wear,  low 
fl-iction  and  anti-adhesiveness,  high  thermal 
conductivity,  low  thermal  expansion,  high 
mechanical  strength,  wide  service  tempera¬ 
ture  range— from  —200’  to  -•  327 °C.— resist¬ 
ance  to  abrasive  atmospheres,  elimination  of 
contamination,  and  the  ability  to  run 
submerged  even  in  corrosive  liquids — often 
with  improved  performance.  Its  lasting 
powers  are  excellent;  it  can  carry  heavy 
loads  at  high  speeds;  it  requires  no  attention 
—and  of  course  no  oil  whatever. 

GREATER  FREEDOM  IN 
DESIGN: — No  Maintenance 

glacier  DU  Bearings  free  designers  from  all 


the  restraints  associated  with  oil  and  grease 
lubrication.  For  the  first  time— not  only  in 
process  Industries  or  extreme-temperature- 
duty  assemblies,  but  throughout  the  mechani¬ 
cal  field — designers  can  now  avail  themselves 
of  the  great  fteedom  of  treatment  that  the 
absence  of  lubrication  problems  can  give. 

PROVED  IN  OPERATION 

For  a  number  of  years  glacier  dry  Bearings 
have  been  very  successfully  used  in  special¬ 
ised  applications.  Users  Include  such 
distinguished  names  as  de  Havilland,  Rolls- 
Royce,  Courtaulds,  Jaguar,  E.M.I.,  Metro¬ 
politan  Vickers.  New  applications  for  DU  dry 
mechanical  assemblies  are  a  possibility  to  be 
borne  in  mind  by  every  designer.  The  possible 
savings  in  design  cost  and  maintenance  are 
tremendous. 

FIND  OUT  ABOUT  DU! 

GLACIER  will  be  pleased  to  send  you  a  free 
technical  handbook  about  DU.  Write  to: — 


The  Glacier  Metal  Company  Ltd.,  Alperton,  Wembley,  Middlesex 

TELEPHONE:  PERIVALE  0811  •  TELEGRAMS:  OLAMET  WEMBLEY  •  TELEX  22720 
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If  the  product  needs  a  metal  pack . . . 

It  pays  to  deal  with  RE  A.DS 


Do  you  manufacture  tins,  cans,  kegs  and  drums  for  everything  ? 

Well,  perhaps  not  everything,  but  certainly  containers  for  most 
liquids — acids,  oils,  chemicals,  paints  and  liquid  foods  are  only  a  few. 

What  about  tin  boxes  for  sweets,  dyestuffs  and  food  ? 

Those  too !  The  Reads’  range  of  containers  is  comprehensive. 

Which  leads  me  to  another  point.  Do  you  make  containers  to  customer’s  specifications  ? 
Yes  indeed.  Our  packaging  service  experts  are  always  ready  to  talk  it  over 
with  the  customer  about  the  sort  of  container  which  will  give  the  best  value. 

And  what’s  more  we’re  always  on  call  to  help  out  with  his  printing  problems. 

Designs,  decorations  and  printing — things  like  that  ? 

All  part  of  the  Reads’  service. 

Yes,  I’m  beginning  to  understand  why  you’ve  been  at  the  top  for 
nearly  lOo  years.  Now  I’ve  got  a  problem . . . 


READS 

OF  LIVERPOOL 


READS  LTD.,  ORRELL  HOUSE 
ORRELL  LANE,  WALTON,  LIVERPOOL  9 
phone;  AINTREE  3600 


are  always  at 
your  service 


/ 

/ 


I 
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^  Demby,  Hamilton  &  Co.  Ltd. 


25,  Monument  Street,  London  E.C.3 


We  offer  regular  supplies  of: 

I 

1 1  SUPREME  QUALITY 


i  I 

f 

/ 

^  Telephone:  Mansion  House  5106  &  4271 

*  Telex:  23873 

Cables:  Bucephalos  London 

( 
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an  extensive  range- 

of  Hir.ll  SPEED  CE\TRIFEGALS 

for  rapid,  hygienic  food  processing 
made  of  suitable  corrosion  resisting 
materials 


Broadbent  high  dvly 
sugar  centrifugals 
in  a  modem  sugar 
factory. 


Over  90  years  experience  in  the 
specialised  field  of  centrifuging; 
enables  us  to  recommend  the  most 
satisfactory  equipment  for  increasing 
your  production. 


THOMAS 


BROADBENT 


<fi  SONS  LTD.,  HUDDERSFIELD. 


P 
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Phone :  5520, '5  Crams :  BROADBENT,  Huddersfield 
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"VI 


Chromobacterium 
Prodigiosum: 
it  grows  rapidly  at  room 
temperature,  producing  a 
brilliant  red  pigment 


^  V’H*. . 


*  • ' 


The  day 
the  milk  ^  ^ 
turned 


■n: 


The  Dairyman  was  understandably  per¬ 
turbed.  A  consignment  of  milk  had  turned 
red  before  bottling.  Immediate  laboratory 
investigation  was  set  in  motion;  a  chromo- 
genic  organism  was  isolated  and  Identi¬ 
fied  as  Chromobacterium  Prodigiosum  on 
Oxoid  Culture  Media. 

We  recommend  for  the  cultivation  of 


this  organism  Mannitol  Peptone  Agar 


(pH  6.8)  and  we  find  that  chromogenesis 


is  enhanced  by  incubation  at  room  tern' 
perature  in  diffuse  daylight. 


FOR  PROGRESSIVE  LABORATORIES 


Ths  use  of  Oxoid  Culturo  Media  ensures  con¬ 
stant  quality  and  uniformity  in  your  laboratory 
technique.  Absolutely  reliable,  quick,  conven¬ 
ient  and  economical,  Oxoid  Culture  Media  are 
available  In  tablet  or  granular  form.  Full 
details  from: 

OXOID  DIVISION  OF  0X0  LTD.,  Thames  House. 
Queen  Street  Place,  London,  E.C.4  (Central  9781) 
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TODAY 

L  _ 


BRITISH  THOMSON-HOUSTON 


THE  BRITISH  THOMSON-HOUSTON  COMPANY  LIMITED  •  RUGBY  •  ENGLAND 

an  AEI  Company  A53I2 
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A  matter  of  degree 


Day  in,  day  out,  year  in  and  year  out  the  healthy 
human  body  is  temperature  controlled  at  a 
steady  98*4°  Fahrenheit— and  without  using 
electronics  or  thermocouples.  ^ 


We  “  The  Pyrometer  People  ’’—cast  in  the  m 

common  mould— play  our  part  in  keeping  ■ 

the  industrial  body  well  controlled  with  b 
instruments  which  also  stand  the  test  of  time  * 
because  they  are  designed  and  built  by 
craftsmen  who  take  pride  in  a  job  well 
done.  In  fact,  we  are  old  fashioned 
enough  to  believe  that  British  craftsman*  ^ 
ship  is  still  highly  regarded  by  the  ^  ^ 

discerning  purchaser.  ^  ^ 

As  one  of  the  largest  firms  in  Europe 
devoted  ♦entirely  to  pyrometry  with  nearly 
fifty  years’  experience  behind  us  we  | 
welcome  enquiries  from  anywhere  in  the.  | 
world  on  the  problems  associated  with 
temperature  measurement  and  control,  and 
after  sales  our  Service  Contract  Scheme 
ensures  the  continued  accuracy  of  our 
equipment.  These  are  points  to  remember 
when  the  occasion  arises.  In  the  meantime 
send  for  our  descriptive  literature  —  we  shall 
be  happy  to  show  you  the  things  we  make. 


aECTRiCAL  RESISTANCE  THERMOMETERS 
THERMO-ELECTRIC  PYROMETERS 
TOTAL  RADIATION  PYROMETERS 
OPTICAL  PYROMETERS 
PHOTO-ELECTRIC  PYROMETERS 


*Sorry,  this  is  not  strictly  true,  we  do  make 
the  incomparable  Introscopes  for  internal 
inspection. 


"The  Pyrometer  People’* 

FOSTER  INSTRUMENT  COMPANY  LIMITED 
L«tchwortli  (984-5-6)  H«rtfordshir«  *  England 

Members  of  S.I.M.A.  and  B.I.M.C.A.M. 


The  most  powerful 
sterilising 

quaternary/detergent 
ever  produced  v 


This  new  product — B.H.C.318  is  the  most 
successful  cleaner-steriliser  ever  devised.  Many 
firms  using  it  have  reported  that  it  never  fails. 

Tt  has  a  higher  percentage  of  sterilising  agent,  i.e., 
B.H.C.  2008,  than  any  other  quaternary  detergent 
mixture  and  is  so  compounded  that  all  materials 
are  thoroughly  compatible  with  each  other  and 
have  100  per  cent  rinseability.  pH  is  about  9 
as  a  1  per  cent  solution.  Absolutely  harmless 
on  skin.  Non-injurious  to  any  fabric  or 
surface.  Highest  possible  killing  power 
against  all  classes  of  bacteria,  yeasts  and 
moulds  V. 


DAIRY  A  FOOD 


THE  BRITISH  HYDROLOGICAL  CORPORATION 

Colloidal  Works,  High  Path,  Merton,  London,  S.W.I9.  Telephone:  LIBerty  1021  (5  lines) 

Atfociatrd  Companies:  Colloidal  Detergents  of  Australia  Ltd..  Australia.  Chemical  Services  (Pfy)  Ltd.,  S,  Africa, 
and  at  Amsterdam,  Brussels,  Copenhagen,  Dublin,  Helsinki,  Johannesburgh,  Oslo.  Cathenburgh  Streden,  Ulle,  Lfon, 
Ober-Winterthur  Switzerland,  Paris,  Sydner 


Pleau  stnd  me  further  details  of  B.H.C.  318. 
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IS  THIS  YOUR  PROBLEM? 


THE  HOWARD  *M’  TYPE  All  Stainless  Steel  Positive 
Rotaiy  Pump  is  a  robustly  constructed  piece  of 
machinery  especially  designed  to  solve  difficult  pump- 
ing  problems.  It  handles  delicate  materials — even 
those  with  a  high  V.!. —  without  any  agitation  or 
contamination.  The  pump  can,  when  necessary,  be 
jacketed  for  heating,  or  cooling. 

NO  CORROSION  OR  CONTAMINATION  i  Constructed  throughout 
in  stainless  steel  all  bearings  are  external  to  the  pump 
chamber  to  avoid  contamination  of  the  material  being 
pumped. 


v.l.  VfRSATiLiTYi  The  ‘M’  Type  will  handle  high  or  low  V.I. 
materials  with  equal  ease  and  efficiency.  For  high  V.I. 
materials  the  specially  designed  rotors  and  the  large  suction 
and  discharge  passages  assure  an  easy,  streamlined  flow. 

EASY  MAINTENANCE!  Cleaning  the  ‘M’  Type  is  a  quick  and 
easy  process.  For  cleaning,  the  Rotor  ^se  and  Rotors  are 
removed  from  the  body  of  the  pump.  Stripping  and  re¬ 
assembly  are  made  much  easier  by  the  use  ot  special  type 
wing  nuts  which  hold  complete  Rotor  Case  and  Pumping 
Mead  in  position. 

MANY  uSESi  The  ‘M’  Type  Rotary'  Pump  is  exceptionally 
versatile.  It  is  available  in  seven  sizes,  giving  from  ij  to 
1 5,000  g.p.h.  for  heads  up  to  200  ft.  It  has  found  wide  and 
varied  use  throughout  the  ftxid  and  chemical  industries. 


if  so— the  answer  is  a 


Howsrd 

'M'  TYPE  ROTARY  PUMP 

ALSO  MANUFACTURERS  OF  HOWARD  TRIPLEX, 

CENTRIFUGAL  AND  PROPORTIOMETER  PUMPS 


For  fitrlbtr  htformation,  Howard  PNrxMATit;  knginkering  co.  ltd.,  fort  road,  eastbogrne 

please  write  to: —  tel:  Eastbourne  1179  telegrams  and  cables:  howmatic,  eastbourne 
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As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


P.¥.C.  BiLTIMG 
18  MANUFACTURED  BY 


BRITISH  BELTING  &  ASBESTOS  LIMITED  •  CLECKHEATON 


YORKSHIRE 
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Frigidaire  hav^e  the  most  complete  range  of  Frigidaire  condensing  units  are  in  service 

condensing  units,  ranging  from  one-sixth  to  throughout  the  world,  bringing  in  attractive 

ten  horse  power,  with  a  selection  of  more  profits  to  all  commercial  users.  Scrupulous 

I  than  GO  motlel  variations.  Every  unit  is  attention  is  given  to  every  stage  of  their 

j  backed  by  a  five-year  warranty  which  applies  manufacture  for  they  are  the  most  important 

not  only  to  compressors,  but  to  condensers,  part  of  the  refrigerating  system.  They  are  the 

belts,  receivers  and  oil  separators  as  well.  very  heart  of  the  operation. 


FRIGIDAIRE  mesns  business— for 


FRIGIDAIRE  DIVISION  OF  GENERAL  MOTORS  LIMITED,  STAG  LANE,  KINGSBURY.  LONDON.  N.W.O.  TEL:  COLINDALE  0541 
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^  •  4  sizes:  Laboratory,  P.1,  P.2  (illustrated)  and  P.4 

•  Finest  powder  in  one  through-put. 

•  Granulation  or  200  mesh,  without  sieving  (down  to 
350  mesh  with  sieve) 

^  •  Test  Mill  available  for  customer’s  samples. 

•  Supplied  with  or  without  electrical  and  bagging 
equipment. 


ISiOTAPES 


for  Pipe  Tracing... 


The  wide  range  of  tapes  from  1  6'  to  240 


foot  lengths  in  five  loadings  from 


S  to  40  watt  per  foot  allows  you  to 


choose  the  correct  unit  for  any 


heating  or  compensating  duty. 


Easily  and  quickly  applied,  terminations 
at  one  end. 

A  glance  at  the  graphs  in  our  leaflet 


shows  you  the  required  loading. 


Please  ask  for  PLT  /58 — new  44  page 
plant  catalogue  fully  documenting  our 


Surface  Heating  Units. 


Technical  service  and  advice  given  freely. 


Spiralled  for  higher  temperatures  and  larger  bores.  Straight  traced  for  general  use,  fuel 
feed  lines  and  frost  protection. 


Isopad  Surface  Healing  Equipment  will  be  demoiu 
siraied  at  the  2,000  square  feet  exhibition  at  MAN  WEB 
Industrial  Development  Centre,  Paradise  Street, 


Liverpool,  20lh  to  29ih  May, 


ISOPAD  LIMITED 

•  •  •  Barnet  By-Past,  Boraham  Wood,  Harts.  B  B  # 

Phone:  ELStree  2817 '8 '9 


ISOPAU 


FOLLSAIN-WYCLIFFE  FOUNDRIES  LTD  •  LUTTERWORTH  •  Nr.  RUGBY  Grants:  “Wyclitfa.*’  Lutterworth 
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At  tht  pharmaceutical  factory  of 
Evans  Medical  Supplies  Limited, 
this  PI 2  Mono  Powder  Pump  is 
used  for  pumping  Kaolin  to  their 
production  plant. 


Buckets  are  outdated  for  transferring  fluid  but  have  you 
considered  the  sack  as  similarly  outmoded  for  feeding  process 
plants. 

Over  many  years  the  Powder  Division  of  Mono  Pumps 
Limited  has  obtained  a  mass  of  valuable  information  on  the 
behaviour  of  piped  powder  and  the  Mono  Powder  Pump  is  a 
fully  developed  unit  for  pumping  powder  through  pipelines. 

A  service  is  available  to  offer  advice  on  the  use  of  the 
Mono  Powder  Pumping  System  whether  it  be  for  small  or 
large  schemes. 


Write  for  leaflet  DM2  to 
give  you  an  initial  introduction 
to  the  System. 


Powder  Pumping  Division 

MONO  PUMPS  LIMITED  •  MONO  HOUSE  *  SEKFORDE  STREET  •  LONDON  E.CI 


Powder  Pumping 


TELEPHONE:  CLErktnw«n  8911  TELEGRAMS;  MONOPUMPS  PHONE  LONDON 


MF30j/Li36oi 
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Honeywell  Control  System 


cuts  waste  for  Irish  Sugar  Company 


HEAT  PRODUCTION  AUTOMATICALLY  ADJUSTED  TO  PROCESS  NEEDS 

ALL  AVAILABLE  HEAT  ENERGY  TURNED  TO  PRODUCTIVE  USE 


Add  such  economies  to  these  other  Honeywell  achievements . . . 

Production  Rate  Up  Time-wasting  batch  processing 
converted  to  continuous  production.  Feed  rate  boosted 
to  average  of  125  tons  of  beet  per  hour. 

Product  Quality  Steady  Strength  of  sugar  solution 
stabilised.  High  yields  ensured  by  processing  beet 
while  still  rich  in  sugar. 


. . .  and  you  can  see  why  Honeywell  ElectroniKs, 
Tel-O-Sets  and  Differential  Converters  were 
chosen  by  the  Irish  Sugar  Company,  Carlow,  Ireland  . . . 
why  Honeywell  features  prominently  in  so  many 
industrial  modernisation  schemes. 


Honeywell 


Sales  engineerina,  initial  and  periodic  service,  arranged 
from  any  of  10  Branch  Offices  in  the  U.K.  Sales  Offices 
in  principal  cities  throughout  the  world. 


H  *TiMt7  Ml/ 


WRITE  OR  SEND  THE  COUPON  to 

Honeywell  Controls  Limited,  Ruislip  Road  East, 

Greenford,  Middlesex.  Tel:  Waxlow  2333 

I  am  Interested  In  the  application  of  Instruments  to 


Please  send:  Further  Information  □ 

Address  of  nearest  Branch  Office  □ 

Descriptive  literature  on; 

Tel-O-Sets  Bulletin  7202  □ 

Differential  Converters  Bulletin  2290A  □ 

ElectroniK  Circular  Chart  Spec.  Sheet  163-1  □ 

Pneumatic  Controllers 


Name 


Appointment 
Address . 
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LODERS  and  NUCOLINE  LTD 


Expelling  &  Solvent 
Extraction  (no.2) 


I H FORM  A  TlOH 

BULLETIH 


Copies  of  this  Bulletin,  together  with  a  folder,  are  available  on  request  to 
Loders  &  Nucoline  Ltd.,  Unilever  House,  London,  £.C.4. 


PRE-TREATMENT 

Before  the  Extraction  Process  is  carried  out  the  seed 
receives  the  same  pre-treatment  described  in  Information 
Bulletin  No.  8  and  afterwards  passes  through  a  pair  of 
smooth  steel  rolls,  which  have  the  effect  of  squashing  the 
seeds  into  flakes.  If  the  residue  from  the  Low  Pressure 
Expellers  is  used,  then  this  is  conditioned  and  passed 
direct  to  the  flaking  rolls.  Flakes  are  used  rather  than 
meal,  which  would  pack  tightly  and  prevent  the  free 
percolation  of  the  solvent. 

The  principle  of  solvent  extraction  is  basically  a  simple 
one  and  consists  of  dissolving  the  oil  from  the  seed  in  a 
suitable  solvent,  which  is  distilled  off,  leaving  the  oil  behind. 
The  solvent  in  commercial  use  today  is  normally  Hexane. 

SOLVENT  EXTRACTION 

The  continuous  extraction  plant,  illustrated  here  dia- 
grammatically,  consists  of  a  very  large  vertical  bucket 
elevator.  The  extractor  in  normal  use  has  30  buckets 
each  about  S  ft.  long  by  2  ft.  wide  and  2  ft.  deep,  and  each 
is  perforated  colander-wise.  These  buckets  are  filled 
automatically  with  the  flaked  seed  or  expeller  cake  when 
they  reach  the  top  of  the  downward  moving  side  of  the 
elevator  and  sprayed  with  the  solvent,  plus  a  portion  of 
oil  (the  source  of  this  mixture,  which  is  known  as  miscella. 
will  be  apparent  later  on).  This  mixture  percolates  through 
the  seed  and  drips  into  the  bucket  immediately  below  it 
and  so  on.  In  this  way  the  solvent  passes  from  bucket  to 
bucket,  dissolving  more  and  more  oil  as  it  drips  to  the 
bottom  of  the  extractor  vessel.  It  is  now  a  15%  mixture  of 
oil  and  solvent  and  is  pumped  away  to  the  stills,  where  the 
oil  is  recovered.  The  buckets  on  the  upward  moving  side 
containing  partially  extracted  flakes  are  washed  with  pure 
solvent.  This,  as  before,  drips  from  bucket  to  bucket 
and  eventually  falls  into  a  tank  at  the  bottom  and  forms 
the  spray  which  is  pumped  up  to  give  the  washing  previousl) 
described  in  the  downward-moving  side. 

After  passing  the  point  where  the  clean  petrol  has  been 
sprayed  on  to  it,  the  soaked  extracted  meal  continues  on 
its  upward  journey  until  it  reaches  the  top,  where  the  bucket 
is  turned  upside  down,  emptying  the  contents  into  a  hopper 
from  which  they  pass  to  a  Drier. 

THE  BATCH  METHOD 

Another  semi-continuous  method  of  solvent  extraction 
is  in  use.  Known  as  the  Batch  method,  the  plant  consists 
of  a  series  of  tanks  or  pots  usually  linked  in  groups  of  five. 
These  pots  are  charged  with  the  flaked  seed  and  filled  with 
the  solvent.  To  extract  the  maximum  amount  of  oil  and 
at  the  same  time  economise  in  operations,  every  new  batch 
of  flaked  seed  is  washed  for  20  minutes  each  in  five  solutions 
of  solvent,  the  first  being  highly  charged  with  oil  from  four 
previous  washings,  the  next  having  been  used  three  times 
previously  and  so  on  until  the  last  washing  is  clean  solvent, 
which  in  its  turn  is  pumped  through  to  the  other  pots  to 
repeat  the  process.  The  solution  of  solvent  and  oil  is  then 
separated  by  distillation. 


rULL  HISCELLA  HALF  MISCELLA 
TO  STILL  RETURN  TO 

EXTRACTOR 
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Coffee — instant  and  otherwise 

A  SEEMINGLY  trivial  discovery  in  1954  by  coffee  pro¬ 
cessors,  who  learnt  how  to  retain  the  flavour  of 
natural  coffee  without  using  ingredients  other  than 
coffee  itself,  has  had  a  far-reaching  effect  on  the  sales 
of  coffee  in  this  country.  Whereas  before  1955 
“instant”  or  processed  coffee  accounted  regularly 
for  between  a  quarter  and  a  third  of  total  coffee  con¬ 
sumption,  since  then  the  consumption  of  processed 
coffee  has  trebled  without  there  being  a  marked  in¬ 
crease  in  the  consumption  of  natiual  coffee.  The 
result  is  that  whereas  pure  coffee  is  drunk  in  only 
6%  of  British  households,  processed  coffee  is  being 
drunk  in  21%  and  this  figure  is  still  climbing.  The 
latter  product  is  invading  spheres  where  formerly 
coffee  was  not  drunk;  the  combination  of  the  virtue 
of  being  pure  coffee  with  the  ease  of  preparation  is 
undoubtedly  the  biggest  attraction.  Initial  fears  that 
the  growing  popularity  of  processed  coffee  would 
affect  the  sales  of  the  natural  product  have  so  far 
been  groundless. 

■  At  one  time,  for  those  who  bothered  to  take  note 
of  such  trivialities,  coffee  on  the  breakfast  table  used 
to  be  a  mark  of  superior  social  standing,  but  the 
tremendous  multiplication  of  coffee  bars  has  brought 
coffee  to  the  level  of  its  plebeian  and  more  widely  con¬ 
sumed  companion,  tea.  Coffee  has  had  an  interest¬ 
ing  and  rather  chequered  political  and  social  history. 
In  the  seventeenth  and  eighteenth  centuries,  coffee 
houses  were  centres  of  business  and  political  activi¬ 
ties  and  meeting  places  of  the  devotees  of  art  and 
literature.  Charles  II  suppressed  them  as  “  semin¬ 
aries  of  sedition,”  but  soon  repented.  The  vast 
organisation  of  Lloyds  grew  from  Lloyd's  coffee 
house.  Such  establishments  were  not  always  popu¬ 
lar;  it  is  recorded  that  objections  to  one  were  made 
on  the  ground  that  its  proprietor  “annoyeth  his 
neighbours  by  evill  smells.” 

If  its  social  status  is  lower,  the  quality  of  the  bever¬ 
age  in  this  country  is  certainly  higher  todaty  than 
formerly.  It  used  to  be  said  that  “  London  is  the 
place  where  the  world's  best  coffee  is  to  be  bought 
and  the  world's  worst  coffee  is  to  be  drunk,”  but 
nowadays  the  second  part  of  this  statement  surely  is 
not  true.  Among  the  coffees  of  the  world,  that  of 
Kenya  has  a  high  reputation,  but  it  was  unappre- 
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dated  in  its  own  country,  for  nowhere  have  we 
tasted  such  uniformly  bad  coffee  as  in  that  very 
countrj' !  That  was,  however,  a  few  years  ago,  and 
lest  we  offend  the  coffee  drinkers  of  Kenya,  we  hasten 
to  add  that  the  standard  of  preparing  coffee  there 
has  no  doubt  improved  since  then. 

Incidentally,  we  hear  from  the  U.S.  that  liquid  in¬ 
stant  coffee  is  the  latest  product  to  appear  in  aerosol 
containers.  Green  coffee  is  purchased,  blended, 
roasted,  ground,  extracted,  packed,  and  shipped — 
all  in  one  day.  A  two-piece  extruded  seamless  can 
with  a  valve  featuring  a  nylon  dip  tube  is  used  to¬ 
gether  with  nitrogen  as  a  propellant.  Freshly  ex¬ 
tracted  liquid  coffee  is  pumped  from  holding  tanks 
to  a  filler  where  the  product  is  filled  into  cans  that 
have  been  sterilised  on  an  autoclave  and  un¬ 
scrambled.  The  cans  are  checkweighed  after  the 
coffee  has  been  inserted  (leaving  ample  headspace). 
The  valve  is  then  crimped  on,  vacuum  drawn,  and 
the  nitrogen  added.  The  containers  are  then  tested 
in  a  tank  and  the  caps  are  applied. 

.  .  .  and  chicory 

Chicory  varieties  have  been  known  for  many  cen¬ 
turies,  and  according  to  historians,  the  Romans  re¬ 
garded  the  root  as  a  delicacy.  It  is  still  used  as  a 
green  vegetable,  especially  for  salads,  but  nowadays 
its  chief  use  is  in  blending  with  coffee.  It  was  first 
used  for  this  purpose  during  the  blockade  of  Europe 
by  Napoleon,  when  together  with  roasted  cereals,  it 
was  added  to  coffee  to  eke  out  the  meagre  supplies. 

Much  of  our  chicory  comes  from  South  Africa,  the 
main  producing  areas  being  the  Eastern  Cape  Prov¬ 
ince,  of  which  the  Alexandria,  Albany,  and  Bathurst 
districts  are  the  most  important.  During  the  last 
few  years,  output  has  been  running  at  the  rate  of 
about  19  million  lb.  a  year.  The  Chicory  Control 
Board  of  South  Africa  reports  that  more  people  are 
acquiring  a  preference  for  chicory-blended  coffee. 
We  cannot  disagree  with  the  facts  adduced  by  that 
august  body,  although  we  prefer  our  chicory  in  salad 
rather  than  in  coffee.  We  are  not  alone  in  that 
opinion,  for  surely  do  not  the  increasing  sales  of  pure 
instant  coffee  as  mentioned  in  the  previous  com¬ 
ment  betoken  an  appreciation  of  the  pure  stuff? 
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The  belief  that  certain  constituents  of  chicory  are 
harmful  to  the  heart  has  apparently  been  disproved 
by  the  investigations  of  a  scientist  in  New  York,  who 
is  reported  to  have  said  that  chicory  neutralises  the 
tendency  of  coffee  to  cause  sleeplessness  when  taken 
at  bedtime.  Another  advantage  claimed  for  chicory 
is  that  it  helps  to  preserve  the  rather  fugitive  flavours 
and  aromas  of  pure  coffee. 

Carbohydrates  and  calories 

“  When  the  temperature  is  low  we  all  need  more  of 
certain  foods  because  more  ‘  fuel '  is  burnt  up  by  the 
body's  efforts  to  resist  cold.  The  easiest  way  to  in¬ 
crease  your  calories  is  to  step  up  your  carbohy¬ 
drates.”  Perhaps,  but  is  it  the  wisest  way?  This 
quotation  from  a  company  house  journal  illustrates 
tiie  somewhat  loose  thinking  prevalent  among  the 
general  public  concerning  the  function  of  food.  Last 
March  we  commented  on  the  concern  felt  by  school 
health  authorities  about  increasing  fatness  among 
children,  a  cause  of  which  seems  to  be  too  much  sweet 
eating.  During  the  last  twenty-five  years  or  so  it 
has  been  fashionable  to  ridicule  a  simple  connection 
between  the  amount  and  kind  of  food  consumed  and 
the  problem  of  excessive  weight;  extraordinary 
efforts  have  been  made  by  all  manner  of  people,  from 
purveyors  of  patent  foods  to  popular  writers,  to  get 
round  the  simple  fact  that  too  much  food  and  too  Uttle 
exercise  is  the  cause  of  much  obesity.  According  to 
the  British  Medical  Journal,  there  are  signs  that  we 
are  emerging  from  this  period  of  clamour  and  con¬ 
fusion. 

It  seems  that  the  balance  of  emphasis  in  food  is  be¬ 
ginning  to  shift  from  calories  to  fat;  intensive  propa¬ 
ganda  has  led  the  layman  to  associate  calories  with 
carbohydrates,  yet  fat  contains  calories,  and  medical 
evidence  strongly  supports  the  conclusion  that  high- 
fat  low-carbohydrate  diets  with  unrestricted  calorie 
intake  do  more  to  remove  unhealthy  pounds  from 
the  obese  than  anything  else.  The  chairman  of  the 
American  Medical  Association  said  at  the  annual 
meeting  in  1957  that  “the  simplest  to  prepare  and 
most  easily  obtained  high-protein,  high-fat,  low-car¬ 
bohydrate  diet,  and  the  one  that  will  produce  the 
most  rapid  loss  of  weight  without  hunger,  weakness, 
lethargy  or  constipation,  is  made  up  of  meat,  fat, 
and  water.  The  total  quantity  need  not  be  noted.” 

Insurance  companies'  statistics  show  that  obesity 
constitutes  a  hazard  to  both  health  and  longevity. 
Too  much  weight  overloads  the  heart  and  causes  all 
manner  of  undesirable  side  effects.  Not  all  obesity, 
of  course,  has  such  a  simple  cause  as  overeating;  yet 
even  those  suffering  from  metabolic  disorders  may, 
it  seems,  derive  considerable  benefit  from  a  high-fat 
low  carbohydrate  diet. 


Room  at  the  top 

The  market  for  pre-packed  foods  for  domestic  ani¬ 
mals,  despite  the  fact  that  British  dogs  and  cats 
already  consume  food  worth  more  than  £40  million 
a  year,  of  which  about  half  is  thought  to  be  of  the 
prepared  variety,  is  capable  of  fiuiher  expansion. 
Some  people  may  think  that  far  too  much  is  spent  on 
feeding  Fido  or  Tiddles  when  it  is  possible  to  feed 
them  with  scraps  or  leavings  from  the  table.  Manu¬ 
facturers  are  confident  that  they  can  reduce  still 
further  the  share  of  the  trade  held  by  the  butcher  and 
the  fishmonger,  whose  offal  and  scraps  constitute  a 
large  part  of  the  supply,  for  in  the  U.S.  more  than 
£125  million  a  year  is  spent  on  dog  food  alone. 

The  cost  of  advertising  on  a  large  scale  is  suffi¬ 
cient  to  deter  a  number  of  firms  who  might  other¬ 
wise  be  tempted  to  try  and  cut  a  piece  of  this  succu¬ 
lent  cake  for  themselves.  Competition  is  becoming 
keener  and  the  resistance  of  the  ”  unconverted  ”  has 
to  be  overcome;  accordingly,  more  schemes  are 
being  thought  up  by  the  makers.  One  which  caught 
our  eye  was  the  distribution  of  more  than  ;^i9,ooo  in 
prizes  in  a  ”  Which  cat  is  the  grandmother?”  com¬ 
petition,  while  yet  another  was  an  accident  insurance 
scheme  to  give  up  to  ;^io  for  veterinary  treatment  of 
dogs  involved  in  road  accidents.  Even  greater  de¬ 
velopments  may  be  expected  in  the  bird-food  mar¬ 
ket,  for  a  survey  of  grocer  customers  showed  that 
more  than  25%  of  householders  keep  a  cagebird. 

The  convenience  of  prepared  foods  compared  with 
horseflesh  and  scraps  hardly  needs  to  be  emphasised, 
but  up  to  the  moment  it  has  not  been  established  that 
animals  live  longer  on  their  special  foods.  Manufac¬ 
turers  will,  it  is  felt,  release  products  which  are 
claimed  to  be  more  titivating  and  nutritious  than 
previously  and  so  the  householder  will  spend  more  to 
ensure  that  their  pets  have  nothing  but  the  best. 

Distribution  of  industry 

Last  February  in  these  columns  we  remarked  on  the 
desirability  of  decentralising  industry  and  moving 
from  the  towns  into  rural  areas.  In  reply  to  a  ques¬ 
tion  in  the  House  of  Commons,  a  list  of  the  areas 
where  Government  financial  assistance  is  available 
on  the  recommendation  of  DATAC  (Development 
Areas  Treasury  Advisory  Committee)  was  given,  and 
an  amended  list  containing  some  additions  has  re¬ 
cently  been  issued.  This  list  will  be  of  interest  to 
those  concerns  contemplating  setting  up  establish¬ 
ments  in  these  areas. 

The  purpose  of  the  Government  scheme  is  to  deal 
with  the  problem  of  local  unemplo5anent  in  certain 
areas,  and  two  complementary  methods  of  approach 
are  being  used.  The  first  is  by  means  of  DATAC 
loans,  under  which  any  firm  seeking  to  move  into  or 
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extend  in  a  place  of  high  unemployment  and  can 
show  that  its  project  will  reduce  unemployment,  may 
apply  for  a  grant  or  loan.  It  has  to  show  that  it  is  a 
sound  concern  and  that  it  cannot  get  the  necessary 
facilities  from  banks  or  other  sources.  A  number  of 
firms  have  already  taken  advantage  of  the  oppor¬ 
tunity  and  some  loans  have  been  recommended. 

The  second  method  is  by  refusing  to  grant  indus¬ 
trial  development  certificates  in  certain  areas  to  firms 
wishing  to  expand  whenever  it  is  considered  that 
they  can  reasonably  go  elsewhere.  For  some  years 
now  certificates  have  been  refused  under  such  con¬ 
ditions  to  firms  wishing  to  expand  in  the  London 
area,  and  this  policy  extends  to  other  parts  of  the 
country  which  are  industrially  congested  and  which 
have  little  unemployment.  This  is  bound  to  benefit 
those  areas  where  unemployment  is  higher.  If  it  is 
not  allowed  to  expand  in  its  chosen  area,  the  firm 
may  look  for  an  alternative  site  and  the  attraction  of 
a  DATAC  loan  may  be  the  deciding  factor. 

Areas  where  Government  assistance  under  the  Dis¬ 
tribution  of  Industry  (Industrial  Finance)  Act,  1958, 
is  available  include  parts  of  Cornwall,  Devon,  Dur¬ 
ham,  Kent,  Lancashire,  Cheshire,  Lincolnshire, 
Norfolk,  Suffolk,  and  Yorkshire,  the  Isle  of  Wight, 
Rochdale  and  Oldham. 


No  snuff  in  Scotland 

As  a  result  of  some  two  years  of  consideration  and 
many  more  years  of  pressure,  regulations  governing 
Scottish  food  preparation  and  distribution  centres 
came  into  force  on  May  i.  The  regulations,  the  Food 
Hygiene  (Scotland)  Regulations,  1959,  are  aimed  at 
correcting  certain  aspects  of  the  food  handling  situa¬ 
tion  which  disturbed  medical  and  local  authorities. 
The  main  complaint  of  the  latter  was  that  the  exist¬ 
ing  system  had  no  bite  and  authorities  were  unable 
to  take  action  even  in  serious  cases.  The  new  regula¬ 
tions  amend  this  by  making  possible  prosecutions 
with  fines  of  up  to  £500  or  one  year's  imprisonment. 
At  the  gathering  to  mark  the  launching  of  the  new 
regulations  it  was  stressed  that  trade  organisations 
had  co-operated  completely. 

To  implement  the  new  regulations  the  Department 
of  Health  for  Scotland  has  issued  a  booklet  which 
gives,  in  question  and  answer  form,  the  main 
features  of  the  regulations  which  are  intended  ulti¬ 
mately  to  cover  factories  as  well.  The  main  changes 
are  that  the  responsibility  for  maintaining  complete 
cleanliness  rests  on  the  owner  of  premises,  the  tenant, 
and  the  employee;  each  or  all  may  be  required  to 
answer  for  any  shortcomings.  Structural  and  toilet 
facilities  are  detailed  and  separate  washing  units 
must  be  provided  for  food  cleaning  and  personal 
hygiene.  Specific  methods  of  cleaning  food  utensils 


are  laid  down  as  also  are  methods  of  storing  food. 
Refrigerated  space  is  recommended  for  many  of  the 
foods  which  have  been  associated  with  outbreaks  of 
food  poisoning.  It  is  hoped  that  the  cases  of  illness 
from  food  poisoning,  1,332  and  1,334  respectively, 
notified  in  the  past  two  years,  wiU  now  show  a  down¬ 
ward  trend. 

With  regard  to  personal  hygiene,  smoking,  chew¬ 
ing,  and  taking  of  snuff  by  employees  handling  food 
are  banned,  and  notices  saying  "now  wash  your 
hands  "  must  be  posted  with^  lavatories. 

There  are  exemptions  to  the  rulings,  and  it  is 
thought  that  there  are  many  obvious  snags;  local 
authorities  may  vary  in  their  rulings.  Nevertheless, 
the  new  regulations  are  believed  to  be  a  much  needed 
step  forward  in  the  aim  of  ensuring  that  the  customer 
receives  food  of  a  pure  and  wholesome  nature. 

Addenda  ad  infinitum 

Our  burst  into  classical  idiom  is  prompted  by  some 
reflections  on  the  new  food  additive  law  which  came 
into  effect  in  the  U.S.A.  on  March  5  and  which  en¬ 
forces  in  that  country  the  pre-testing  of  food  addi¬ 
tives.  It  is  estimated  that  the  number  of  food  addi¬ 
tives  now  in  use  runs  into  hundreds,  and  the  prepar¬ 
ation  of  a  meal  entirely  free  from  them  would  now, 
for  urban  dwellers,  be  extremely  difficult.  The  march 
of  civilisation  and  the  growth  of  city  populations  has 
made  these  substances  necessary ;  movement  of  food 
over  long  distances  and  extended  storage  means  that 
preservatives  must  be  added,  together  with  mould 
inhibitors  for  foods  such  as  bread  and  cheese.  Emul¬ 
sifiers  are  needed  to  prevent  separation  of  the  com¬ 
ponents  of  salad  dressings;  flavouring  agents,  stabi¬ 
lisers  and  thickeners,  buffers  and  neutralising  agents, 
curers,  humectants,  driers,  colours,  not  to  mention 
nutrients  and  enrichers,  are  only  some  of  the  groups 
of  additives  universally  used  in  processed  food. 
These  substances  are  beneficial  inasmuch  as  they 
improve  palatability  and  prevent  deterioration,  pro¬ 
vided  of  course  that  stringent  safeguards  are  ap¬ 
plied.  The  Federal  Food  and  Drug  Administration 
has  paid  tribute  to  the  sense  of  responsibility  shown 
by  American  industry  in  being  ahead  of  the  law  in 
many  respects  and  setting  its  own  safety  standards 
for  food  additives,  with  the  result  that  no  deaths  and 
only  a  few  cases  of  non-permanent  poisoning  have 
occurred  in  the  U.S.A.  during  the  past  20  years,  in 
which  time  the  list  of  additives  has  grown  enor¬ 
mously. 

The  whole  question  now  needs  a  radically  differ¬ 
ent  approach  from  that  of  1938,  when  the  original 
American  Act  came  into  force.  The  problem  at  that 
time  was  to  control  the  use  of  poisonous  and  harmful 
substances  and  to  provide  safe  tolerances  for  those 
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which  were  unavoidable.  Since  then,  knowledge  of 
the  usefulness  of  certain  chemicals  in  food  processing 
has  made  tremendous  strides;  hundreds  of  chemicals 
not  used  in  1938,  many  being  then  luiknown,  have 
come  into  use,  and  thousands  have  been  considered 
in  varying  degrees.  The  problem  of  testing  has  got 
quite  beyond  the  capabilities  of  the  F.D.A.  and  has 
made  revision  of  the  law  a  necessity. 

In  this  country  the  situation  is  paralleled,  and 
American  experience  will  be  watched  with  interest, 
not  only  by  those  who  export  to  that  country  and 
who  have,  therefore,  to  concern  themselves  directly 
with  American  legislation,  but  because  our  techno¬ 
logical  set-up  is  similar  and  the  problems  it  raises 
not  unlike  those  on  the  other  side  of  the  Atlantic. 


Food  quackery 

There  is,  however,  another  side  to  the  question  of 
food  additives  which  is  causing  concern  to  the  Ameri¬ 
can  Medical  Association,  and  that  is  the  misrepre¬ 
sentation  of  the  benefits  of  food  supplements  by  un¬ 
scrupulous  promoters  who  make  claims  far  beyond 
the  actual  facts.  It  is  the  old,  old  story.  Food  sup¬ 
plements  which  serve  a  useful  purpose  when  for  some 
special  reason  a  person  requires  an  addition  to  his 
diet,  are  paraded  before  a  gullible  public  as  elixirs  of 
life  and  universal  cure-alls.  The  idea  is  not  unknown 
over  here,  but  such  is  the  American  way  of  life  that 
it  seems  the  racket  is  much  greater  there,  and,  ac¬ 
cording  to  the  A.M.A.,  now  costs  10  million  Ameri¬ 
cans  more  than  £160  million  a  year.  Arthur  S. 
Flemming,  U.S.  Secretary  of  Health,  Education, 
and  Welfare,  recently  announced  a  campaign 
against  this  "  most  widespread  and  expensive  form 
of  medical  quackery  in  the  country  today,"  and  said 
he  would  do  everything  he  could  to  assist  the  F.D.A. 
in  the  enforcement  of  the  law  against  those  who  de¬ 
liberately  seek  to  deceive  the  people  with  false  medi¬ 
cal  claims,  the  results  of  which  "can  be  tragic.” 

One  of  the  most  effective  antidotes  to  this  sort  of 
chicanery  is  an  understanding  on  the  part  of  the 
public  of  the  facts  of  nutrition;  this  can  best  be 
brought  about  by  a  vigorous  educational  programme 
by  the  Government  and  responsible  organisations. 
It  is  astonishing  how  a  thinly  disguised  superstition 
and  belief  in  magic  lingers  on  in  the  minds  of  those 
one  least  exp)ects,  even  though  those  concerned  would 
hotly  deny  it.  Call  something  by  an  exotic  name  or 
mysterious  formulary  and  charge  the  earth  for  it, 
and  purchasers  will  be  found,  secure  in  the  convic¬ 
tion  (how  false  and  short  lived)  that  here  at  last  is 
the  answer  to  their  p)articular  problem.  If  this  is  not 
superstition,  what  is?  The  sooner  the  man  in  the 
street  realises  that  scientists  are  not  magicians,  and 
that  quackery  is  not  science,  the  better. 


Mechanical  handling 

In  days  of  old,  the  top  men  of  our  race  put  their  less 
fortunate  brethren  to  work  for  them  in  servitude, 
encouraging  them  with  whip>s  and  goads  (the  prac¬ 
tice  lingers  still  in  some  pwirts  of  our  planet).  The 
pwice  of  life  was  slower,  human  life  was  cheap,  and 
the  economics  of  a  thousand  toiling  workers,  re¬ 
garded  as  exp)endable  anyway,  labouring  for  years 
uncounted  to  produce  the  monuments  of  the  past, 
were  not,  we  should  think,  worked  out  with  the  same 
precision  that  today  is  applied  to  costing.  Nowa¬ 
days,  technology  has  enabled  man  to  harness  jxjwers 
far  greater  than  that  of  unaided  muscle,  human  or 
animal.  The  problem  of  shifting  things  about  is 
now  a  sp)ecialised  study  in  its  own  right,  the  fruits  of 
which  are  seen  in  the  countless  ingenious  devices 
now  available  for  handling  every  variety  of  object 
large  or  small.  A  managing  director  we  used  to 
know,  a  remarkable  man  now  no  longer  with  us, 
used  to  say  that  when  he  was  confronted  with  the 
problem  of  moving  something,  he  first  tried  to  think 
of  ways  whereby  it  need  not  be  moved.  This  is  a 
sound  basic  principle  applicable  to  many  other  fields 
besides  the  handling  of  goods,  but  we  need  not  pur¬ 
sue  the  argiunent  too  far. 

The  days  when  every  device  to  sjjeed  output  and 
reduce  human  labour  was  viewed  with  suspicion  are 
now  practically  gone,  although  occasionally  one 
meets  a  die-hard  of  the  old  school  who  regards  the 
installation  of  a  machine  to  do  the  work  of  umpteen 
men  as  defrauding  the  labourer  of  his  hire.  Even 
labourers  are  coming  to  realise  that  a  firm  which 
persists  in  using  obsolete  machinery  or  none  at  all 
will  eventually  find  itself  out  of  business  and  its 
labour  will  be  on  the  dole.  In  the  long  run,  although 
the  capital  cost  of  new  equipment  may  be  high,  it 
p)ays  for  itself  many  times  over  in  reducing  produc¬ 
tion  and  handling  costs,  sp)eeding  output,  and  not 
least,  boosting  the  morale  of  the  staff.  Many  firms 
still  show  a  reluctance  to  replace  outworn  handling 
equipment  and  methods  with  something  up  to  date. 
This  is  a  case  of  spoiling  the  ship  for  a  ha’pwrth  of 
tar.  One  of  the  most  common  excuses  for  clinging 
to  a  certain  method,  surely  one  of  the  most  illogical, 
is  that  "it  has  always  been  done  that  way."  This 
attitude  is  the  antithesis  of  progress.  Perhaps  a 
p)erusal  of  p)ages  205  to  210  in  this  issue,  wherein  are 
reviewed  some  mechanical  handling  devices  to  help 
the  food  manufacturer,  will  help  those  holding  such 
an  outlook  to  realise  that  in  the  latter  half  of  this 
twentieth  century  outmoded  ideas  do  not  pay. 

The  range  of  equipment  described  includes  con¬ 
veyors  of  many  tjq)es,  lifting  appliances,  plant  for 
handling  materials  in  process,  storage  equipment  and 
motors  and  drives. 
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Bovril  Factory  makes  Meat  Extract 
and  Soft  Drinks 


Advanced  research  methods  yield  new  facts  about  nutrition 

During  a  recent  exclusive  visit,  FOOD  MANUFACTURE  was  shown  how  ^  Bovril  ”  and 
**  Jalfajuce  ^  are  made  and  bottled  with  the  latest  automatic  machinery,  and  how  the  research 
department  is  tackling  fundamental  nutrition  problems. 


“  TT  was  just  one  of  those  things 
■^that  occurred  to  one  over  a 
cigar,"  was  the  reply  of  the  in¬ 
ventor  of  Bovril,  John  L.  John¬ 
ston,  when  he  was  asked  how  he 
thought  of  the  name.  This  was  at 
an  interview  given  to  a  journalist 
after  the  closing  of  the  Exhibition 
of  1887,  where  Johnston’s  Fluid 
Beef  had  been  attracting  great 
attention.  Johnston’s  Fluid  Beef 
was  made,  naturally,  from  beef, 
and  the  Latin  word  bos  had  to  be 
used.  He  had  been  reading  Lord 
Lytton’s  novel  The  Coming  Race, 
where  members  of  a  future  com¬ 
munity  in  the  novel  had  dis¬ 
covered  a  powerful  electric  fluid 
called  Vril,  so  there  it  was — Bo- 
Vril. 

John  L.  Johnston,  a  young 
Scottish  dietetic  expert,  had  been 
experimenting  with  methods  of 
preserving  beef  products  for  some 
time  when  he  secured,  in  1871,  a 
contract  from  the  French  Govern¬ 
ment  for  the  supply  of  preserved 
beef  to  help  stock  their  fortresses 
with  food  which  would  last  for 
many  years.  The  available  sup¬ 
plies  of  beef  in  Britain,  however, 
were  not  enough  to  fulfil  the  re¬ 
quirements  of  this  contract,  and 
in  1873,  after  surveying  world¬ 
wide  sources  of  supply,  John  L. 
Johnston  formed  a  company  to 
provide  the  necessary  capital,  and 
built  a  factory  in  Quebec.  While 
the  French  contract  was  being 
completed  he  worked  on  his  new 
project,  Johnston’s  Fluid  Beef, 
for  the  civilian  market.  This 
Johnston’s  Fluid  Beef,  better 
known  later  by  its  name  of  Bovril, 
became  a  great  success,  and  was 
one  of  Canada’s  most  popular 
winter  drinks. 

In  1884  John  L.  Johnston 


came  home  after  selling  his  Cana¬ 
dian  interests  and  started  afresh 
in  London,  with  a  staff  of  one 
man  and  a  girl.  The  following 
year  he  started  a  small  factory  in 
Trinity  Square,  and  in  1886,  at 
one  of  a  series  of  exhibitions,  had 
a  stall  where  Bovril  could  be 
tasted,  and  where  he  gave  lectures 
to  the  bystanders  on  dietetics. 
The  increasing  good  name,  good¬ 
will,  and  sales  of  Bovril  necessi¬ 
tated  the  formation  of  the  Bovril 
company  in  1889  with  a  share 
capital  of  ;^i5o,ooo.  In  1896  it 
was  £2  million,  and  today,  ex¬ 
cluding  pastoral  and  associated 
companies,  stands  at  million. 


Expanding  business  drove  the 
factory  from  Trinity  Square  to 
Farringdon  Street,  and  from  there 
to  its  present  large  site  in  Old 
Street.  Increasing  demands 
caused  serious  supply  problems, 
and  attention  was  devoted  to 
sources  of  supply  from  South 
America.  The  turn  of  the  century 
saw  heavy  requirements  both  by 
public  demand  and  by  War  Office 
contracts  for  troops  in  the  Boer 
War.  By  1908  when  Bovril  was 
under  the  leadership  of  the  foun¬ 
der’s  son,  George  Lawson  John¬ 
ston,  later  the  first  Lord  Luke,  it 
was  decided  to  establish  ranches 
in  the  Argentine,  and  the  first  half 
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million  acres  were  purchased  for 
the  raising  of  cattle  for  Bovril. 
These  ranches  now  extend  to  over 
1,000,000  acres,  and  carry  some 
200,000  head  of  cattle.  These 
cattle,  together  with  supplies  from 
privately  owned  ranches,  form 
the  source  of  supply  to  the  Bovril 
factory  at  Santa  Elena  in  the 
province  of  Entre  Rios,  where  the 
ingredients  of  Bovril  and  corned 
beef  are  produced. 

Interests  of  the  Bovril  company 
now  cover  many  other  products 
besides  proprietary  beef  extracts, 
one  of  the  most  recent  additions  to 
the  family  being  the  well-known 
Jaffajuce  Gold  Cup  brand  of  fruit 
squashes  which  are  made  partly 
at  the  Old  Street  factory  as  well  as 
in  the  Jaffa juce  factory  in  Glas¬ 
gow. 

Manufacture  of  Bovril 


Great  importance  is  attached  to 
the  standardisation  and  uniform¬ 
ity  of  composition  of  all  Bovril 
manufactures.  With  this  end  in 
view  the  first  stage  of  manufac¬ 
ture  is  controlled  by  the  prelimin¬ 
ary  analysis  of  all  raw  materials 
which  are  supplied  in  bulk  form 
from  Argentina,  Australia,  and 
New  Zealand.  Carefully  calcu¬ 
lated  quantities  of  materials  are 
blended  in  batches  of  2,400  lb.  in 
stainless  steel  jacketed  pans  fitted 
with  variable  speed,  electricallj^ 
driven  stirrers.  Temperature  and 
heating  time  in  these  pans  are 
controlled  by  precision  automatic 
equipment,  and  when  blending  is 
finished  each  batch  is  pumped 


through  fine  mesh  stainless  steel 
sieves  to  glass  lined  storage  tanks 
of  5  tons  capacity,  fitted  with  slow 
moving  agitators. 

Automatic  bottling 

Bovril  is  fed  by  gravity  from 
the  storage  tanks  through  glass 
lined  and  stainless  steel  pipes  to  a 
series  of  filling  lines.  Each  of 
these  lines  consists  of  modem 
automatic  filling,  labelling,  and 
capping  machines.  The  whole 
filling  operation  has  recently  been 
re-equipped  with  machinery 
which  can  deal  at  adequate  speeds 
with  the  rather  difficult  shape  of 
the  traditional  Bovril  bottle. 


Considerable  ingenuity  had  to  be 
devoted  to  the  design  of  these 
macliines,  particularly  in  respect 
of  the  simultaneous  application  of 
front  and  back  labels,  with  the 
utmost  precision,  on  the  glass 
I>anels  of  the  bottle. 

All  bottles  used  are  fresh  new 
bottles  from  the  glass  manufac¬ 
turer,  which  have  been  loaded  on 
wire  mesh  trays,  washed,  and 
sterilised  in  modern  washing  ma¬ 
chines.  Great  attention  has  to  be 
paid  to  the  examination  of  bottles 
as  all  possible  chips,  cracks,  or 
other  imperfections  in  the  glass 
must  be  eliminated. 

Two  of  the  three  filling  lines 


190 


May,  1959 — Food  Manufacture 


The  **  Jaffajuce  ”  plant,  showing  orange  concentrate  being  pumped  from  the  40  gal.  casks,  in  which  it  is  shipped,  to  the  stainless 
steel  manufacturing  pans.  The  A.P.V.  pasteuriser  is  in  the  background. 


which  can  handle  the  2  oz.,  4  oz., 
or  8  oz.  bottles  work  at  a  maxi¬ 
mum  rate  of  120  bottles  per  min., 
while  the  third  line,  which  can 
operate  on  the  8  oz.  and  16  oz. 
bottles,  has  a  speed  of  60  bottles 
per  min.  The  labellers  on  the  two 
high-speed  lines  are  Duplex 
Direct  Transfer  machines,  and 
the  slower  speed  line  has  a  Sim¬ 
plex  Direct  Transfer  machine.  As 
precision  filling  is  essential  for  a 
valuable  product  of  this  type, 
volumetric  fillers  are  used  which 
are  constantly  checked  for  ac¬ 
curacy. 

The  filled  bottles  pass  immedi¬ 
ately  under  cover  by  automatic 
conveyor  to  the  capping  machine 
where  preformed  screw  thread 
caps  are  applied  to  the  bottles  by 
pneumatically  controlled  capping 
chucks,  applying  a  very  accurate 
degree  of  tightness  to  the  caps  of 
all  bottles.  The  capped  bottles 
pass  by  a  conveyor  to  the  label¬ 
ling  machines  previously  men¬ 
tioned.  As  the  filling,  capping, 
and  labelling  are  continuous  pro¬ 
cesses,  any  stoppage  in  the  final 
stage,  that  is,  labelling,  auto¬ 
matically  brings  into  operation  a 
stoppage  of  the  two  previous  sec¬ 


tions.  After  labelling  the  bottles 
pass  the  final  examination  before 
being  loaded  into  prepared  outer 
cartons,  which  then  pass  by  con¬ 
veyor  to  the  carton  sealing  ma¬ 
chine  which  is  of  the  self-adjust¬ 
ing  compression  type,  capable  of 
dealing  with  all  cartons  varying  in 
size  from  3^  to  7^  in.  depth  at  a 
rate  of  up  to  20  cartons  per 
minute.  These  sealed  cartons  are 
fed  into  a  three-bay  vertical  tray 
swinging  elevator  which  takes 
them  to  the  stockroom  for  storage. 

Jaffajuce 

Jaffajuce  manufacture  is  car¬ 
ried  out  in  a  section  of  the  fac¬ 
tory  at  Old  Street  situated  on  two 
floors.  On  the  upper  floor  batch 
preparation  is  carried  out  and 
fed  by  gravity  to  the  filling  and 
labelling  section  below.  Jaffa¬ 
juce  is  made  from  concentrated 
orange  juice  imported  in  40-gal- 
lon  casks.  Concentrate  is  pumped 
to  one  of  a  series  of  stainless  steel 
batch  tanks.  Cold  water  syrup  is 
prepared  from  fine  granulated 
sugar  in  an  open  topped  stainless 
steel  vessel,  and  is  transferred  to 
the  batch  tank  with  the  orange 
juice  and  remaining  ingredients. 


Here  again,  as  for  Bovril,  the 
utmost  attention  is  paid  to  the 
preliminary  analysis  of  the  raw 
materials,  and  to  the  standardisa¬ 
tion  of  the  composition  and  qual¬ 
ity  of  the  product.  When  the  tests 
on  composition  have  been  com¬ 
pleted  the  batch  is  passed  through 
a  high  temperature  short  time 
pasteuriser,  and  the  cooled  juice 
is  transferred  to  a  sealed  holding 
tank.  Passing  through  to  the 
floor  below  this  feeds  a  vacuum 
filler  where  it  meets  the  clean  new 
bottles  coming  freshly  washed 
and  sterilised  from  the  bottle 
washer.  The  filled  bottles  pass  to 
the  capping  machine  which  ap¬ 
plies  the  preformed  screw  thread 
caf)s,  and  then  on  to  the  auto¬ 
matic  labeller  which  fixes  both 
front  and  back  labels  simultane¬ 
ously  to  each  bottle.  The  labelled 
bottles  after  examination  are 
packed  into  the  cartons.  These 
cartons  are  those  in  which  the 
bottles  were  originally  supplied 
from  the  glass  manufacturer,  and 
as  the  bottles  were  loaded  into  the 
washing  machines  the  cartons  had 
been  despatched  by  conveyor  to 
meet  the  filled  bottles  discharged 
from  the  end  of  the  labelling  ma- 
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Two  views  of  the  “Jaffajuce”  filling  department.  {Left):  New  bottles  are  emptied  from  their  cartons  and  pass  through  the 
washing  machine,  thence  to  the  rotary  filler  and  the  capping  machine.  {Right):  After  capping,  the  bottles  pass  the  inspection 

point  to  the  labelling  machine  shown  on  the  left. 


chine.  This  squash  line  is  capable  animals  for  biological  assay,  and  the  research  department  have 

of  an  outi)ut  of  6o  bottles  per  the  two  methods  are  being  used  in  published  or  read  before  learned 

min.,  which  can  be  used  either  an  attempt  to  correlate  composi-  societies  nineteen  papers  during 

for  26  or  20  oz.  bottles,  both  of  tion  and  nutritional  value.  The  the  five  years  since  it  was  estab- 

the  proprietary  shape  or  any  department  has  some  work  on  lished.  ' 

other  standard  shape  of  squash  hand  in  collaboration  with  the 

bottle.  Food  and  Agriculture  Organisa-  - 

tion  of  the  United  Nations  in 

examining  the  nutritional  value  of  1;  ••  t  .1 

protein  foods  which  may  be  pro-  iTUIl  Annual 

|H,scd  for  feeding  under-developed  ^  „escription  of  mechanical  liar- 
communities. 


Hygiene 

Throughout  the  Jaffajuce  sec¬ 
tion,  as  indeed  with  the  rest  of  the 
factory,  the  greatest  emphasis  is 
given  to  hygiene,  and  every  care 
is  taken  to  see  that  premises, 
equipment,  as  well  as  staff  are  in 
no  danger  of  contaminating  the 
products  in  the  factory. 


.  .  frames 
In  the  field  of  the  composition  edition 
and  biological  properties  of  meat  di  recto 
extract,  a  complete  analysis  of  gjyg  g, 
commercial  meat  extract  has  been  dustrv. 
carried  out  by  paper  chromatog-  survev 
Research  Department  raphy  for  the  first  time.  This  has  sumpti 

Comparatively  recently  the  Re-  been  compared  with  muscle  ex-  countri 
search  Department  has  been  re-  tractives  and  is  being  followed  by  yyjth  tr 
organised  as  an  independent  sec-  an  examination  of  the  biological  riutg  j 
tion  free  from  routine  control  of  properties.  One  interesting  de-  fruit  pi 
production.  The  greater  part  of  velopment  is  the  discovery  that  a  terms 
its  attention  has  been  devoted  to  hitherto  unidentified  component  is  supply 
fundamental  problems  of  nutri-  responsible  for  stimulating  gastric  of  ori^ 
tion.  During  our  visit  we  were  secretion.  An  in  vitro  technique  month 
able  to  see  much  work  being  car-  of  using  the  isolated  toad  stomach  trade  ( 
ried  out  on  problems  such  as  the  in  the  Warburg  apparatus  in  con-  pers' 
evaluation  of  protein  quality  and  junction  with  chromatography  is  produc 
the  composition  and  biological  yielding  interesting  results.  A  and  w 
properties  of  meat  extract.  These  parallel  investigation  on  the  rat  machii 
are  two  major  lines  of  work  which  makes  use  of  the  liberation  of  a  transpi 
have  been  developed  with  some  dye  from  a  dye-resin  complex  marks 
success.  Protein  quality  is  being  under  the  influence  of  acid  se-  of  joui 
evaluated  by  two  parallel  creted  in  the  stomach.  The  dye  is  Manui 
methods,  biological  assay  by  car-  excreted  and  collected  beneath  the  dividei 
cass  analysis  and  amino  acid  cage  in  which  the  rat  is  kept.  quick 

analysis  by  ion-exchange  chro-  The  degree  of  success  in  both 
matography.  The  department  these  fields  of  research  is  indi- 
breeds  its  own  experimental  cated  by  the  fact  that  members  of  net. 
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Experiments  in  Cooking  Sardines — II 

By  K.  >leesemaecker  and  Y.  Sohier 

Experiments  were  carried  out  at  the  Laboratoire  de  la  Federation  des  Industries  de  la 
Conserve  du  Maroc,  Casablanca,  on  behalf  of  the  International  Permanent  Committee  on 
Canned  Foods.  Last  month  the  authors  described  cooking  in  water,  brine  and  oil;  this  con¬ 
cluding  article  deals  with  cooking  in  hot  air  and  in  steam  and  summarises  the  results. 


111.  COOKING  IN  HOT  AIR 

For  several  years  the  method  of 
cooking  sardines  in  hot  air  has 
been  favoured  to  such  an  extent 
that  in  some  countries,  such  as 
Spain  and  Portugal,  it  has  been  re¬ 
placing  the  process  of  cooking  in 
steam.  In  a  very  short  time  four 
or  five  continuous  tunnel  ovens 
were  offered  to  European  manu¬ 
facturers,  and  the  trend  persists  in 
spite  of  the  immediately  obvious 
objections :  poor  heat  conductivity 
of  air,  which  increases  cooking 
time  and  temperature ;  risk  of 
changes  in  proteins  due  to  heating 
at  too  high  temperatures;  danger 
of  oxidation  of  the  fats  in  the  fish 
over  which  considerable  volumes 
of  hot  air  are  passed,  etc. 

On  the  other  hand,  cooking  by 
radiant  heat  in  the  form  of  infra¬ 
red  radiation,  which  can  be  com¬ 
pared  with  hot-air  cooking,  does 
not  appear  to  have  had  the  success 
on  an  industrial  scale  which  it 
merits. 

However,  it  may  be  noted  that 
the  method  of  cooking  in  hot  air 
alone  has  not  appeared  to  machine 
manufacturers  to  be  the  ideal  pro¬ 
cess.  One  of  them  has  thought  fit 
to  combine  it  with  infra-red  radia¬ 
tion,  while  another  has  used  a  mix¬ 
ture  of  air  and  superheated  steam. 
Finally,  the  one  who  seemed  to  be 
the  advocate  of  hot-air  processing 
advised  spraying  with  oil  during 
the  ojieration. 

Experimental  technique 

Our  rather  primitive  experi¬ 
mental  machine  consisted  of  an 
electric  oven  altered  in  such  a  way 
that  a  current  of  air  previously 
heated  to  the  same  temperature  as 
the  oven  could  be  passed  through 
it.  The  hot-air  cooking  chamber 
had  a  capacity  of  70  litres;  ex¬ 
hausting  of  hot  air  at  the  rate  of 


20  1.  |)er  min.  achieved  replace¬ 
ment  of  the  hot  air  in  the  stove 
within  4  min. 

Cooking  was  carried  out  both  in 
the  cans  and  on  grills.  The  same 
standard  grills  were  used  in  both 
cases.  In  fact,  in  its  simplest  form 
the  method  of  cooking  in  cans 
either  in  steam  or  in  hot  air  was 
carried  out  as  follows:  the  sar¬ 
dines  were  packed  raw  and  the 
filled  cans  were  arranged  on  in¬ 
clined  grills  with  the  open  end 
downwards,  so  as  to  allow  com¬ 
plete  drainage  of  exuded  liquids  as 
they  were  formed.  The  grills  were 
introduced  into  the  oven,  hot  air, 
or  steam,  and  subjected  to  the  ac¬ 
tion  of  the  heat  for  the  time  re¬ 
quired  to  achieve  complete  cook¬ 
ing  of  the  fish.  On  taking  out  of 
the  oven  the  cans  were  taken  from 
the  grills,  oiled  immediately, 
sealed,  and  sterilised  in  the  auto¬ 
clave. 

For  our  experiments  with  cook¬ 
ing  in  hot  air  we  chose  three  dif¬ 
ferent  temperatures  (100,  130,  and 
i6o°C.)  and  four  cooking  times 
(15,  30,  45,  and  60  min.),  making 
a  total  of  24  lots  containing  144 
cans,  a  thousand  or  so  weighings, 
and  215  analyses.  This  is  pointed 
out  in  passing  to  emphasise  how 
long  and  laborious  technological 
researches  can  be. 

Results  obtained 

Examination  of  the  results  ob¬ 
tained  (Table  VII)  shows  that  the 
general  rules  of  cooking  which  we 
have  already  formulated  apply 
also  to  the  case  of  cooking  in  hot 
air,  on  grills,  and  in  the  can;  the 
losses  increase  with  the  tempera¬ 
ture  and  with  the  cooking  time. 
On  the  other  hand  the  volume  of 
exudate  in  the  covering  oil  in  the 
canned  product  decreases  under 
the  same  conditions. 


If  the  value  of  this  exudate  as  a 
test  of  cooking  is  admitted,  the 
examination  of  our  experimental 
results  gives  some  useful  informa¬ 
tion.  Let  us  look  in  turn  at  cook¬ 
ing  on  grills  and  cooking  in  cans. 
In  the  first  case  for  a  60  min.  cook 
the  weight  of  exudate  per  100  g.  of 
prepared  sardine  is : 

11-3  g.  when  cooked  at  ioo°C. 

2-9  g-  ..  „  I30°C. 

2-2  g.  ,,  ,,  ,,  i6o°C. 

(The  last  two  figures  would  corre¬ 
spond  to  3  5  g.  and  2*7  g.  of  exu¬ 
date  in  the  drained  oil  from  a  can 
of  sardines,  size  1/6  P.) 

It  would  be  correct  to  consider  a 
cook  of  one  hour  at  160° C.  as  in¬ 
sufficient,  whereas  other  results 
give  the  impression  that  it  has  ex¬ 
ceeded  the  optimum  limit.  In 
fact,  the  abnormally  high  figure 
for  “total  loss”  and,  again,  the 
fall  in  the  sum  ‘  ‘  water  -I-  fatty 
matter  ”  in  the  cooked  fish,  which 
has  fallen  to  68,  we  consider  to  be 
certain  indications  of  excessive 
and  undesirable  drying  of  the  or¬ 
ganic  matter.  A  sardine  treated 
in  hot  air  at  a  high  temperature 
could  therefore  at  the  same  time  be 
both  insufficiently  cooked  in  the 
centre  and  show  signs  of  degrada¬ 
tion  of  the  surface  proteins. 

Experiments  on  cooking  at 
i6o°C.  prolonged  beyond  an  hour 
would  probably  have  thrown  more 
light  on  this  important  aspect  of 
cooking  in  hot  air. 

Concerning  cooking  in  cans,  the 
weights  of  exudate  were  as  fol¬ 
lows: 

161  g.  when  cooked  at  ioo°C. 
8-3  g-  ..  „  I30°C. 

61  g.  ,,  ,,  ,,  i6o°C. 

These  figures  should  be  compared 
with  those  for  cooking  on  grills. 


Food  Manufacture — May,  1959 


193 


Such  comparison  shows  the  rela¬ 
tive  slowness  of  cooking  in  cans, 
as  would  be  expected.  However, 
the  fact  that  it  is  incomplete  in  all 
cases  does  not  prove  that  the  cook¬ 
ing  of  sardines  in  hot  air  is  im¬ 
practicable.  For  one  thing  we 
have  no  means  of  comparing  the 
times  of  cooking  in  our  laboratory 
oven  with  those  in  the  industrial 
tunnel-ovens.  That  which  we 
failed  to  achieve  in  one  hour’s 
heating  at  i6o®C.  might  perhaps 
be  achieved  in  less  time  in  an  ap¬ 
propriate  machine. 

Furthermore,  it  may  be  noted 
that  if  it  is  true  that  cooking  in  the 
can  is  slower  than  on  the  grill  this 
disadvantage  is  partly  balanced 
by  a  notable  increase  in  the  capa¬ 
city  of  the  grills  used  and  conse¬ 
quently  of  the  throughput  of  the 
machine. 

The  slowness  of  cooking  in  hot 
air  is  the  essential  characteristic  of 
this  process.  It  will  appear  more 
forcibly  by  comparison  with  cook¬ 
ing  in  steam  which  we  are  about  to 
consider. 

IV.  COOKING  IN  STEAM 

The  method  of  cooking  in  steam 
is  that  about  which  we  know  the 
most,  having  devoted  to  it  many 
months  of  research  into  the  manu¬ 
facture  of  canned  sardines  in 
Morocco.  We  chose  it  because  it 
is  the  most  commonly  used  pro¬ 
cess  in  the  Moroccan  industry. 
Furthermore,  between  cooking  on 
grills  and  cooking  in  cans  we  chose 
the  latter  method,  which  is  becom¬ 
ing  generally  accepted  in  Morocco. 

However,  for  the  purpose  of  this 
paper,  cooking  experiments  were 
carried  out  simultaneously  on 
grills  and  in  cans.  They  were 
conducted  like  those  on  cooking  in 
hot  air  with  fish  of  almost  identical 
composition  and  with  the  hot  air 
oven  replaced  by  an  expanded 
steam  chamber  at  ioo°C. 

Examination  of  results 

The  results  of  these  experi¬ 
mental  packs  are  contained  in 


Table  VII.  Cooking  in  hot  air 

Losses  of  weight  on  cooking  and  weight  of  exudate  in  oil 
(figures  calculated  to  lOOg.  raw  fish) 

Cooking  on  grill  Cooking  in  cans 

Cooking  Cooking  , - - v —  - 


temperature 

time 

Weight 

Weight 

Total  losses 

Weight 

Weight 

Total  losses 

(min.) 

losses  on 

of 

(cooking + 

losses  on 

of 

(cookings 

cooking 

exudate 

sterilisation) 

cooking 

exudate 

sterilisation) 

15 

45 

17  6 

22-1 

1-0 

21-4 

224 

I00“C.  ... 

30 

80 

18  0 

260 

4-0 

21-4 

25-4 

45 

121 

14  2 

26  3 

5-6 

20-1 

25-7 

60 

14  8 

11-3 

26-1 

lO-l 

16-1 

26-2 

15 

6-0 

18  1 

24  1 

2-4 

20-9 

232 

130  C.  ... 

30 

13-6 

11-5 

25-1 

84 

16  4 

248 

45 

203 

79 

282 

17  8 

11-3 

29-1 

60 

257 

29 

286 

192 

83 

27-5 

f'5 

10  0 

16  8 

268 

2-4 

21-7 

24  1 

I60’C.  ...  -J 

1  30 

23  3 

65 

298 

17  0 

93 

263 

t  ^5 

28  1 

34 

31-5 

21-5 

84 

29-9 

[.60 

302 

22 

324 

226 

6-1 

287 

Table  VIII.  Cooking  in  steam  at  lOOX.  on  grills  and  in  cans 

(Variable  times) 

Method  of  cooking  On  grill  In  cans 


Cooking  time  (min.) 

IS 

30 

45 

60 

IS 

JO 

45 

60 

1 — Fabrication: 
Weieht  of  raw  fish  p 

er  can 

118  6 

116  8 

120-6 

I2M 

123  0 

122-0 

122  5 

125  1 

Weight  of  cooked  fish  per 
can  . 

907 

85-4 

87-8 

86-5 

980 

93-7 

895 

90-7 

Weight  of  covering  oil  per 
can  . 

35  9 

40-1 

37-6 

39-5 

28-0 

31-4 

35-1 

339 

Net  weight  per  can 

126  6 

125-5 

125  4 

126-0 

126  0 

1251 

124-6 

124-6 

Loss  on  cooking  per  lOOg. 
raw  fish  . 

23-5% 

26-8^  0 

27-2% 

28-6°/o 

20-3% 

23-1% 

26-9% 

27-5% 

II — Examination  of 
canned  fish: 

Drained  weight  of  fish  per 
can  . 

91-0 

87-1 

91-0 

90-1 

95-1 

93-9 

92-0 

928 

Weight  of  drained  oil 

•  •• 

32-5 

37-4 

339 

35-9 

24-3 

27-5 

30-5 

30-1 

Weight  of  exudate  in  oil  per 
can  . 

3  1 

1-0 

0-5 

Traces 

66 

3-7 

2-1 

1-7 

Quantity  of  oil  absorbed  per 
can  . 

+  3-4 

+2-7 

+3-7 

+36 

+3-7 

+3  9 

+4-6 

+3-8 

Weight  of  exudate  1 
after  sterilisation  { 

1  per 

1  lOOg. 

26 

08 

•  0-4 

0-0 

5-4 

3-0 

1-7 

1-3 

Total  losses  (cook¬ 
ing  +  sterilisation)  J 

1  raw 

1  fish 

26-1 

27-6 

27-6 

286 

25-7 

26  1 

28-6 

28-8 

Table  IX.  Cooking  in  steam  at  I00°C.  in  cans 

Quantity  of  water  exuded  during  sterilisation  at  II5°C.  relative  to  the  cooking  time  and  the 

fat  content  of  the  fish 

(Results  expressed  in  g.  and  calculated  to  lOOg.  of  raw  fish) 


Cooking  time  in  steam 

Lean  sardines 

Semi-lean  sardines 

Fat  sardines 

at  I00°C. 

(2%  of  fat) 

(7-5%  of  fat) 

(17%  of  fat) 

10  min . 

8-0 

40 

28 

20 . 

3-2 

2-4 

1-7 

30 . 

26 

14 

0-7 

40 . 

1-5 

0-8 

0-2 

50  . . 

0-9 

0-6 

0-1 

60 . 

03 

05 

0 

Table  VIII,  from  which  some  in¬ 
teresting  figures  may  be  extracted. 

Examination  of  the  losses  on 
cooking  shows  that  under  the  exact 
conditions  of  our  experiment, 
cooking  in  cans  is  exactly  15  min. 
behind  cooking  on  grills.  The 
same  is  not  true  of  losses  of  exu¬ 


date.  The  lag  of  one  method  of 
cooking  behind  the  other  increases 
considerably  for  the  obvious  rea¬ 
son  that  in  the  case  of  cooking  in 
cans  and  in  spite  of  their  inverted 
position,  the  exudation  of  the 
liquids  of  composition  of  the  fish 
takes  place  with  some  difficulty. 
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The  Laboratoire  de  la  Federation  des  Industries  de  la  Conserve  du  Maroc,  Casablanca,  where  the  experiments  described  in  this 

and  the  previous  article  were  carried  out. 


Another  comparison  of  interest 
is  that  of  losses  on  cooking  and 
weights  of  exudate  obtained,  at 
the  same  temperature,  with  differ¬ 
ent  methods  of  cooking. 

The  following  table  classifies 
these  results  for  a  cook  of  15  min. 
at  a  tem{)erature  of  ioo°C. 


Cooking  method 

Losses  on 

Weight  of 
exudate  after 

cooking 

sterilisation 

Steam  (on  grill)  ... 

23-5 

26 

Oil  . 

22- 1 

88 

Water  . 

148 

10  2 

Hot  air  (on  grill) ... 

4-5 

176 

Cooking  in  expanded  steam  at 
ioo°C.  is  most  rapid,  closely  fol¬ 
lowed  by  cooking  in  oil.  The  pro¬ 
cess  in  hot  air  is  least  favourable, 
long  after  cooking  in  water  which, 
however,  is  carried  out  under  par¬ 
ticularly  unfavourable  conditions. 

In  less  than  30  min.  the  weight 
of  exudate  fell  to  o-8  g.  in  the  case 
of  steam  cooking  on  grills  at 
100° C.  This  is  a  result  which  was 
not  achieved  after  cooking  for  an 
hour  in  hot  air  at  160® C. 

Up  to  now  all  our  experiments 
have  been  concerned  with  lean  sar¬ 
dines  with  a  fat  content  between 
I  and  5  g.  per  100  g.  of  prepared 
fish.  Obviously  the  results  ob¬ 
tained  could  only  be  compared  on 
condition  that  the  sardines  used 
had  as  nearly  as  possible  the  same 
composition.  Now  we  have  stated 
incidentally,  and  without  support¬ 
ing  figures,  that  the  optimum  cook¬ 
ing  time  was  determined  primarily 
by  the  fat  content  of  the  fish  and 
that,  other  things  being  equal, 
very  lean  sardines  could  take  twice 
as  long  to  cook  as  very  fat  ones. 


We  propose  to  demonstrate  this, 
drawing  the  results  we  require 
from  our  previous  work. 

During  the  fish  season  of  1955, 
many  sardines  in  oil  were  cooked 
in  the  cans  in  steam  at  ioo°C.; 
sardines  with  fat  contents  from  i 
to  17%  were  used.  On  many  oc¬ 
casions  we  have  cooked  for  vari¬ 
ous  times,  at  ten-min.  intervals  up 
to  one  hour.  The  products  in  oil 
gave  on  draining  the  weight  of  ex¬ 
udate  in  the  covering  oil.  These 
are  the  figures  found  on  weighing 
products  made  from  lean,  semi¬ 
lean,  and  fatty  sardines  which  are 
assembled  in  Table  IX  and  which 
we  propose  to  interpret. 

Different  cooking  times  necessary 
for  lean  and  fat  fish 

According  to  the  cooking  time 
and  the  fat  content  of  the  fish,  the 
weight  of  exudate  calculated  per 
100  g.  of  raw  sardine  varies  from  0 
to  8  g.  In  the  case  of  lean  fish  the 
quantity  of  water  exuded  into  the 
oil  can  reach  8  g.  for  a  cook  of 
10  min.  and  falls  to  0-3  g.  after  a 
cook  of  one  hour.  With  very 
fatty  sardines,  the  weight  of  exu¬ 
date  in  the  oil  is  no  more  than 
about  3  g.  for  the  same  10  min. 
cook  and  falls  to  0-2  g.  when  the 
cooking  time  is  raised  to  40  min. 
It  is  therefore  necessary  to  cook 
lean  sardines  much  longer  than 
fatty  sardines  if  it  is  desired  to 
avoid  the  presence  of  abnormal 
quantities  of  exudate  in  the  oil 
covering  the  canned  fish. 

Thus,  in  order  not  to  exceed 
15  g.  of  aqueous  exudate  per  can 
the  cooking  must  be  continued  for 


40  min.  if  the  sardine  is  very  lean 
and  reduced  to  20  min.  if  the  fish 
is  very  fat.  The  difficulty  for  the 
manager  who  has  no  laboratory  or 
who  lacks  experience  is  to  know 
the  exact  cooking  time  which  suits 
the  fat  content  of  the  sardine.  De¬ 
termination  of  the  aqueous  exudate 
in  the  covering  oil  will  tell  him, 
after  manufacture,  if  the  cooking 
time  has  been  long  enough. 

V.  COOKING  IN  TWO  MEDIA 

It  now  remains  to  examine  the 
special  case  where  an  industrial 
cooking  method  uses  successively 
two  different  media.  The  first  is 
most  often  boiling  water,  brine,  or 
steam,  and  the  second  is  always 
hot  air.  This  latter  part  of  the 
process  is  called  drying. 

Drying  of  sardines  after  cooking 

It  did  not  occur  to  us  to  carry 
out  some  experiments  on  drying  in 
hot  air  with  our  preparations  of 
sardines  cooked  in  boiling  water 
after  canning  raw,  but  we  have  no 
illusions  as  to  the  results  that 
might  be  expected.  Remember 
that  after  cooking  for  30  min.  in 
boiling  water  we  still  found  6-6  g. 
of  exudate  in  the  drained  oil  of  the 
prepared  canned  fish.  Certain 
comparisons  allow  us  to  suggest 
that  it  would  require  at  least  an 
hour  of  ‘  ‘  drying  ’  ’  in  hot  air  at 
ioo°C.  to  eliminate  the  major  part 
of  this  water  of  composition. 

On  the  other  hand,  we  carried 
out  numerous  experiments  on 
“drying”  sardines  after  cooking 
in  cans  in  expanded  steam  at 
ioo°C.  The  first  conclusion  to  be 
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drawn  from  these  experiments  is 
that  this  drying  in  air  above  7o°C. 
is  unnecessary  when  the  cooking  in 
steam  has  l)een  carried  to  comple¬ 
tion.  We  know  that  a  proper 
cooking  time  is  sufficient  to  pre¬ 
vent  any  exudation  into  the  cover¬ 
ing  oil.  Possibly  a  part  of  the 
time  of  cooking  in  steam  can  be  re¬ 
placed  by  ‘  ‘  drying  '  ’  in  hot  air  at 
100 °C.,  but  in  such  a  case  the 
cook  in  steam  will  have  been 
simply  followed,  in  fact,  by  cook¬ 
ing  in  hot  air.  However,  when  it 
is  a  matter  of  cooking  in  steam  on 
grills,  drying  is  necessary  because 
it  makes  the  flesh  firmer  and  facili¬ 
tates  handling  and  filling  of  the  fish 
into  cans.  Drying  in  hot  air  of 
the  fish  cooked  in  cans  may  also 
improve  the  appearance  of  the 
finished  product. 

It  should  also  be  pointed  out,  in 
another  connection,  that  moderate 
drying,  in  the  can  or  on  a  grill,  in¬ 
creases  the  quantity  of  covering  oil 
absorbed  by  the  cooked  fish  and, 
in  so  doing,  improves  the  quality 
of  the  canned  product. 

The  same  is  not  true  of  a  pro¬ 
longed  drying  at  ioo°C.  because 
this  causes  a  severe  desiccation  of 
the  flesh  and  results  in  a  hard, 
brittle,  and  dry-looking  sardine. 
However,  this  dry  sardine  is  not 
lean  but  rather  the  contrary.  Thus 
it  is  that  in  the  example  quoted  in 
regard  to  cooking  in  oil  of  sardines 
dried  five  hours  at  ioo°C.,  the  re¬ 
spective  water  and  fat  contents  of 
the  drained  fish  were  52 -6%  and 
16-4%  compared  with  66-3%  and 
6  4%  for  sardines  just  cooked  and 
not  having  been  submitted  to  any 
drying.  We  stated  then  that  the 
greasiness  of  a  sardine  does  not  de¬ 
pend  entirely  on  its  fat  content  but 
rather  on  a  suitable  balance  be¬ 
tween  the  quantities  of  water  and 
of  fat  that  it  contains. 

SUMMARY 

We  have  referred  frequently  to 
water  of  composition  of  the  sar¬ 
dine,  to  losses  on  cooking,  and  to 
exudate  in  the  covering  oil,  but  we 
have  only  considered  the  quantita¬ 
tive  aspect  of  the  question,  which 
may  be  summarised  as  follows: 
during  normal  cooking  sardines 
lose  20  to  30%  of  their  weight  ac¬ 
cording  to  their  fat  content. 


Some  writers  have  drawn  atten¬ 
tion  to  the  necessity  of  avoiding  as 
far  as  possible  the  loss  of  nutritive 
principles  from  the  fish;  according 
to  them  this  represents  an  appre¬ 
ciable  reduction  of  its  food  value. 

There  are  two  methods  of  deter¬ 
mining  qualitatively  the  nature  of 
the  losses  during  cooking : 

1.  by  comparing  the  composi¬ 
tion  of  the  raw  fish  with  that 
of  the  cooked  fish,  taking 
into  account  the  loss  in 
weight  of  the  fish ; 

2.  by  analysing  the  liquid  ex¬ 
uded  during  cooking  and 
carefully  collected.  This  is 
the  ‘  ‘  cook-drip  ' '  of  the 
Americans. 

Both  methods  are  valuable  and 
are  complementary.  We  have  ap¬ 
plied  them  to  the  cooking  of  sar¬ 
dines  in  steam  at  ioo°C. 

The  result  obtained  on  a  fatty, 
beheaded,  and  cleaned  sardine 
containing  14%  of  muscular  fat  is 
as  follows : 

After  suitable  cooking  this  fish 
had  lost  20%  of  its  weight  (which 
represents  27%  of  the  water  it  con¬ 
tained),  8%  of  its  fat,  8%  of  its 
nitrogeneous  matter,  and  about 
10%  of  its  mineral  content. 

Calculated  on  the  basis  of  100  g. 
of  raw  sardine  the  loss  of  calories 
reached  8-4%.  It  is  apparent  that 
there  is  no  cause  for  undue  anxiety 
over  these  unavoidable  losses. 

From  the  numerous  “  cook- 
drip  ’  ’  tests  we  have  carried  out  we 
have  reached  two  conclusions: 

1.  Cooking  of  sardines,  even  in 
Ixiiling  water,  involves  a 
concentration  of  the  nutritive 
principles.  In  other  words, 
weight  for  weight,  the  cooked 
product  has  a  higher  nutri¬ 
tive  value  than  the  raw  ma¬ 
terial.  This  principle  applies 
generally  to  all  food  of 
animal  origin. 

2.  Contrary  to  an  opinion  very 
widely  held,  cooking  does 
not  cause  any  appreciable 
reduction  in  the  fat  content 
of  sardine  meat.  In  other 
words,  the  sardine  does  not 
readily  lose  its  muscular  fat. 
The  oil  which  runs  plenti- 
fullv  from  the  cookers,  or 
which  floats  on  cooking 


tanks  when  fat  fish  are  being  I 
used,  results  almost  entirely  I 
from  partial  melting  of  the  I 
fatty  masses  in  the  abdom-  I 
inal  cavity  and,  in  certain  f 
cases,  from  fusion  of  the  sub-  I 
cutaneous  fat. 

Essential  principles  enumerated 

We  wished  to  show  by  what 
process  of  experiment  and  analysis 
we  have  been  able  to  establish  ' 
several  essential  principles  regard¬ 
ing  the  cooking  of  sardines.  At 
the  risk  of  repetition,  it  seems  to  us 
useful  to  set  these  out  in  a  sum¬ 
mary  as  concisely  as  possible : 

(a)  During  cooking,  whatever 
process  is  used,  sardines  lose  20  to 
30%  of  their  weight.  This  loss  of 
weight  increases  with  the  tempera¬ 
ture  and  time  of  cooking,  and 
varies  inversely  as  the  fat  content 
of  the  fish. 

(b)  The  optimum  cooking  time  1 
for  sardines  is  j)rimarily  deter¬ 
mined  by  the  fatty  condition  of 
the  fish:  a  lean  sardine  must  be 
cooked,  all  other  things  equal, 
much  longer  than  a  fat  sardine. 

(c)  In  the  case  of  canned  sar-  ' 
dines  in  oil,  the  water  of  composi-  | 
tion  which  is  not  eliminated  by  a  I 
sufficient  cook  is  found  in  the 
covering  oil  after  sterilisation  of 
the  can  contents  in  a  retort. 

(d)  The  presence  of  a  noticeable 
quantity  of  aqueous  exudate  in  the 
covering  oil  in  canned  sardines  is 
always  a  sign  of  insufficient  cook-  I 
ing  of  the  fish.  Measurement  of 
the  water  in  the  drained  oil  is 
therefore  a  good  method  of  con¬ 
trolling  the  time  of  cooking. 

(e)  “Drying”  in  hot  air  con¬ 
sidered  as  additional  to  cooking  is 
unnecessary  if  the  cooking  has 
been  well  carried  out  for  a  suitable 
time.  However,  “drying”  of 
sardines  after  cooking  in  steam  is 
still  justified  in  so  far  as  it  facili¬ 
tates  handling  of  the  cooked  fish 
and  improves  the  final  appearance 
of  the  product. 

if)  During  c(X)king  in  steam  sar¬ 
dines  lose  about  10%  of  their  dry 
matter  and  5  to  8%  of  their  calor¬ 
ific  value. 

ig)  In  general,  cooking  does  not  j 
cause  an  appreciable  fall  in  the  fat  j 
content  of  sardine  muscle. 

{Concluded  on  page  204)  I 
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ANNUAL  REVIEW 


Fruit  and  Vegetable  Canning  and  Freezing 

By  Denis  Dickinson,*  M.Sc.,  ph.d.,  f.r.s.h. 


Larger  machines  ★  Hot-air  sterilisers  ★  Mechanical  harvesting 
Pesticide  residues  ★  Food  poisoning  ★  Frozen  food 


ONE  aspect  of  modern  industry  which  causes 
great  concern  to  many  people  is  its  tendency  to 
amalgamate  into  ever  larger  groups  to  the  virtual 
exclusion  of  the  small  independent  trader.  The  fruit 
and  vegetable  preservation  industries  have  provided 
some  outstanding  examples  of  this,  and  one  of  the 
reasons  for  it  must  surely  be  the  increasing  need 
for  capital  to  equip  a  cannery  with  the  modern  high 
speed  machinery  required  today.  There  are  doubt¬ 
less  other  reasons,  such  as  the  changing  pattern  of 
wholesale  distribution;  but  there  can  be  no  argu¬ 
ment  that  the  capital  cost  of  a  modern  high-speed 
continuous  cooker  is  beyond  the  means  of  the  small 
company. 

These  machines  appear  to  have  been  getting 
bigger.  The  non-agitating  continuous  pressure 
cooker  was  not  a  very  large  machine;  the  rotary 
type  is  generally  bigger  and  more  impressive.  The 
use  of  the  hydrostatic  principle  in  the  Carvallo 
cooker  introduced  height  as  a  necessary  factor,  and 
as  this  has  been  developed  it  has  become  almost 
customary  to  build  special  structures  to  house  such 
giants  as  the  Mitchell-Webster  machine  illustrated. 
The  original  idea  of  the  hydraulic  pressure  system 
was  simplicity,  to  eliminate  the  mechanical  valves 
necessary  to  maintain  the  different  compartments  of 
a  continuous  pressure  cooker  at  various  pressures. 
This  objective  has  been  achieved,  but  the  hydraulic 
system  has  brought  other  difficulties  peculiar  to 
itself,  one  of  which  is  corrosion.  To  overcome  or  to 
avoid  this  requires  special  attention  to  the  metals 
used  in  construction  and  to  water  treatment. 


Hot-air  sterilisers 

Another  way  of  avoiding  the  use  of  pressure  valves 
is  to  dispense  with  pressure  altogether.  Several 
claims  have  been  made  for  patents  on  the  use  of 
vapours  other  than  steam  which  can  be  heated  to 
high  temperatures  without  the  need  for  pressure 
vessels.*  So  far  as  is  known,  none  of  these  processes 

*  Fruit  and  Vegetable  Canning  and  Quick  Freezing  Research 
Association. 


A  Mitchell-Webster  hydrostatic  vegetable  steriliser  supplied  to 
H.  J.  Heinz  and  Co.,  Ltd.,  of  Canada. 
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is  yet  in  industrial  use.  On  the  other  hand,  attempts 
to  use  hot  air  as  a  means  of  conveying  heat  to  cans 
have  been  successful.  One  such  system  was  de¬ 
scribed  by  Cheftel  and  Thomas^  and  the  present 
author  has  been  privileged  to  see  such  a  machine  in 
operation.  The  principle  is  simply  that  the  cans 
enter  a  chamber  of  hot  air  through  which  they  rotate 
as  they  travel;  this  brings  them  up  to  the  required 
temperature.  They  are  then  passed  with  much 
slower  rotation  through  a  “holding  chamber" 
where  the  temperature  is  maintained  for  the  required 
time,  and  finally  they  are  cooled. 

As  there  is  no  externally  applied  pressure  the  cans 
are  under  internal  stress  during  the  greater  part  of 
the  process,  so  that  only  comparatively  small  cans 
may  be  passed  through  this  machine  without  dam¬ 
age.  The  tempxjrature  of  the  air  may  be  200-300 °C. 
The  heat  is  generated  in  oil  burners  mounted  on  top 
of  the  processing  chambers  and  it  is  passed  via  heat- 
exchangers  into  the  machine.  Precise  automatic  con¬ 
trol  is  achieved  together  with  economy  by  appro¬ 
priate  recirculation  systems. 

A  particular  advantage  of  the  hot-air  sterilisers  is 
their  independence  of  a  steam  supply.  Another 
machine  constructed  in  Sweden  by  A.  Johnson  and 
Co.  and  used  for  experiments  at  Camden  Research 
Station  was  heated  by  electricity.  The  saving  on 
steam  pressure  installation  must  go  a  long  way  to 
offset  the  cost  of  such  machines  which  may  therefore 
help  to  stop  the  ever-growing  demands  on  the  capital 
of  the  smaller  firms.  The  successful  application  of 
hot-air  machines,  which  are  best  suited  to  high-short 
processes,  has  so  far  been  restricted  to  dairy  pro¬ 
ducts.  Canned  vegetables  and,  of  course,  fruits 
have  been  sterilised  in  prototype  machines,  but  diffi¬ 
culties  may  arise  from  residual  enzyme  activity. 
However,  such  difficulties  are  inherent  in  the  high- 
short  process  and  have  nothing  to  do  with  the  heat- 
transfer  medium  employed. 

In  these  days  of  increasing  line  speeds,  no  process 
or  machine  has  any  chance  of  success  if  it  is  likely 
to  limit  the  rate  of  production.  The  hot-air  cookers 
described  both  use  the  principle  of  multiple  lines  to 
attain  high  output  figures — in  the  case  of  the  French 
machine,  up  to  200  cans  per  min.  according  to  size. 

Mechanical  harvesting 

In  order  to  cater  for  increasing  speeds  of  cannery 
lines  it  has  become  necessary  to  arrange  for  ever 
more  rapid  transfer  of  raw  materials  from  the  field 
to  the  factory.  Mechanical  handling  in  the  field  is 
therefore  becoming  increasingly  popular.  Mobile 
viners  for  peas  are  now  offered  and  may  eventually 
replace  the  viner  station.  A  canned  vegetable  pack 
of  increasing  popularity  is  the  French  bean,  and 
machines  for  picking  these  vegetables  have  been  in¬ 
troduced  recently.  Mechanically  harvested  materials 
usually  require  cleaning  and,  on  receipt  at  the  fac¬ 
tory,  peas  or  beans  are  now  normally  winnowed,  de- 
stoned,  washed  and  cooled  before  they  arrive  at  the 
picking  tables. 


A  machine  for  harvesting  French  beans,  supplied  in  this  country 
by  Mitchell  Engineering  Ltd. 


Pesticide  residues 

Increased  rates  of  preservation  are,  of  course, 
assisted  by  higher  yields.  These  in  turn  are  helped 
by  preventing  the  ravages  of  insects.  Modern  pesti¬ 
cides  are  of  many  kinds  and  reach  a  high  degree  of 
efficiency  in  protecting  crops  against  attack,  but  they 
bring  new  problems  in  the  shape  of  the  chemical  resi¬ 
dues  left  on  the  plants.  These  may  introduce  risks 
of  {X)isoning  the  legitimate  consumer  (having  already 
poisoned  the  unauthorised  one)  or  they  may  simply 
spoil  his  appetite  by  affecting  the  flavour  of  the  food. 
Many  committees  have  considered  the  problems  in¬ 
troduced  by  residues  and  in  some  countries,  U.S.A. 
for  example,  limits  have  been  set  by  regulations  to 
the  quantities  of  various  chemicals  which  are  to  be 
considered  harmless.  European  canners  and  tech¬ 
nicians  held  a  meeting  on  the  problems  of  tainting 
during  the  annual  gathering  of  the  Comite  Interna¬ 
tional  Permanent  de  la  Conserve  (C.I.P.C.)  in 
Brussels  in  October ;  while  some  danger  undoubtedly 
exists,  it  would  seem  that  the  risk  of  canned  vege¬ 
tables  or  fruits  containing  toxic  quantities  of  spray 
residues  is  very  small  l^cause  of  the  destructive 
effects  of  weather  and  of  the  various  canning  pro¬ 
cesses.  At  present  the  biggest  danger  appears  to  lie 
in  the  unauthorised — or  perhaps  just  careless — use 
of  sprays  too  near  to  the  harvesting  date.  Chemical 
manufacturers,  distributors,  horticultural  advisers, 
and  sometimes  canners  themselves,  all  urge  upon 
growers  the  importance  of  certain  minimum  time  in- 
terv'als  between  the  last  spraying  and  the  harvest 
date.  In  this  country,  the  Ministry  of  Agriculture 
Jssues  advice  on  the  subject.® 

An  outbreak  of  poisoning 

1  Food  poisoning  from  canned  vegetables  is  very 
!  rare,  so  that  when  it  does  occur  it  is  unlikely  to  pass 
!  without  notice.  The  report  of  the  Chief  Medical 
Officer  of  Health  for  1957  contains  an  account  of  an 
outbreak  of  poisoning  due  to  canned  processed  peas.* 
The  organism  responsible  was  Staph,  aureus  and  it 
I  was  definitely  established  that  the  same  strain  of 
i  organism  was  responsible  in  each  case.  All  the  cans 
I  involved  in  the  reported  outbreaks  were  the  Aio  size 
in  use  in  canteens  and  restaurants  and  there  were 
^several  people  affected  on  each  occasion.  Further- 
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A  hot  air  steriliser  in  use  for  the  processing  of  flavoured  canned 
milk.  The  furnace  and  heat  exchanger  are  mounted  on  the  top 
of  the  machine. 


more,  all  the  cans  involved  were  packed  at  the  same 
cannery. 

Since  Staph,  aureus  is  a  non- heat-resistant  type  of 
organism  it  was  clear  that  the  cans  became  infected 
after  processing.  The  cooling  water  used  always 
had  a  high  chlorine  content,  which  eliminated  the 
cooling  water  as  the  vehicle  of  infection.  An  abnor¬ 
mally  high  proportion  of  the  cans  were  found  to  have 
defective  seams,  and  fresh  peas  canned  at  the  same 
time  and  in  the  same  cans  gave  up  to  2-5%  of  blown 
cans.  It  was  discovered  in  the  laboratory  that  many 
organisms  produced  gas  when  cultured  in  canned 
fresh  peas  but  not  when  they  grew  in  processed  peas. 
Included  among  these  organisms  was  the  one  respon¬ 
sible  for  the  food  poisoning.  Hence  many  of  the  in¬ 
fected  cans  of  processed  peas  did  not  blow  and  thus 
passed  through  the  normal  distribution  channels 
undetected. 

It  must  be  pointed  out  here  that  the  level  of  infec¬ 
tion  with  the  Staph,  aureus  responsible  for  food  pois¬ 
oning  was  not  2-5%.  This  figure  was  the  total  of  all 
cans  infected  through  faulty  seams;  most  of  the  in¬ 
fecting  organisms  were  common  types  capable  of 
spoiling  the  peas  for  food,  but  not  in  any  sense  dan¬ 
gerous.  Only  one  or  two  cans  p>er  1,000  contained 
the  Staph,  aureus,  sometimes  in  addition  to  harmless 
organisms. 


The  ultimate  source  of  the  staphylococcal  infection 
was  found  to  be  an  operative  with  an  undisclosed 
skin  infection;  her  only  contact  with  the  cans  was 
when  unloading  them  from  retort  baskets.  During 
such  unloading,  of  course,  even  normal  can  seams 
are  liable  to  minute  leaks  and  as  the  seams  are  still 
wet  there  is  the  chance  of  entry  of  bacteria. 

The  combination  of  circumstances  which  led  to 
this  outbreak  of  food  poisoning — involving  17  separ¬ 
ate  incidents — cannot  be  other  than  extremely  rare. 
First,  there  must  be  the  presence  of  the  source  of 
infection  in  the  cannery,  itself  an  uncommon  occur¬ 
rence;  secondly,  there  must  be  the  opportunity  for 
infection,  in  this  case  a  small  proportion  of  faulty 
seams;  thirdly,  the  cooling  water  must  be  sterile  so 
as  to  prevent  the  more  normal  types  of  leaker  spoil¬ 
age  which  lead  to  blown  cans  and  consequent  rejec¬ 
tion  of  leakers ;  fourthly,  the  nature  of  the  pack  must 
be  such  that  the  infecting  bacteria  do  not  produce 
gas  when  they  grow  in  it.  Finally,  it  is  doubtful 
whether  the  infection  would  have  been  detected  at 
all  if  the  cans  had  not  been  the  Aio  size  and  thus  led 
to  the  illness  of  several  people  on  each  occasion.  A 
full  report  of  this  curious  case  is  being  prepared,  and 
a  number  of  questions  raised  by  it  are  being  investi¬ 
gated. 

Frozen  food 

When  such  an  unlikely  chain  of  events  actually 
happens  it  adds  force  to  arguments  in  favour  of  pre¬ 
cautions  against  much  more  probable  occurrences. 
The  anxiety  being  expressed  about  the  bacteriological 
purity  of  certain  frozen  foods  is  now  seen  to  be  a 
most  serious  matter.  Several  committees  have  been 
formed  to  define  bacteriological  standards  of  purity 
for  frozen  foods,  but  little  progress  has  been  made 
because  of  the  lack  of  data  on  which  to  base  stan¬ 
dards.  A  survey  of  the  bacteriological  quality  of 
frozen  foods  would  not  be  a  particularly  difficult 
operation,  but  it  would  require  the  full  support  of 
the  industry,  both  moral  and  financial.  In  this 
country  our  food  hygiene  regulations  may  safeguard 
the  home-produced  article  as  jar  as  can  he  reason¬ 
ably  foreseen,  but  they  offer  no  protection  against 
the  increasing  quantities  of  imported  frozen  foods. 
The  italic  phrase  is  significant  not  only  because  it 
refers  to  the  occurrence  of  the  unlikely,  as  exempli¬ 
fied  by  the  outbreak  of  food  poisoning  through 
canned  processed  peas  referred  to  above,  but  also 
because  of  some  of  the  developments  which  have 
taken  place  during  recent  years  involving  the  re¬ 
packing  in  retail-size  units  of  materials  frozen  in 
bulk  during  the  production  season.  This  often  in¬ 
volves  a  partial  thawing  of  the  bulk  stocks,  followed 
by  manual  packaging  with  no  intermediate  blanch¬ 
ing  or  other  cleansing  process  applied  to  either  food 
or  package. 

Bacterial  food  poisoning  through  the  medium  of 
frozen  vegetables  is  unlikely  if  the  vegetables  are 
thoroughly  cooked  before  serving;  but  it  certainly  is 
possible  if  the  vegetables  are  thawed  slowly  and  eaten 
in  a  raw  state,  as  in  salad. 


Food  Manufacture — May,  1959 


199 


Research  on  other  aspects  of  frozen  foods  is 
proceeding  rapidly  overseas,  particularly  in  the 
U.S.A.,  Australia,  and  Holland.  A  great  deal  of 
attention  has  been  given  to  frozen  fruits,  for  which 
there  is  an  obvious  potential  market  once  the  tech¬ 
nical  difficulties  have  been  overcome.  Studies  of 
time-tem{)erature  tolerances  of  frozen  raspberries, 
strawberries,  and  cherries  have  provided  much  use¬ 
ful  information  which  can  be  applied  to  tracing  the 
history  of  a  particular  pack.  ’ 

Standards  of  quality  and  fill 

An  outstanding  event  in  the  standardisation  field 
in  1958  was  the  final  agreement  by  the  Fruit  and 
Vegetable  Canners'  Association  of  a  Code  of  Practice 
for  canned  fruits  and  vegetables  in  Great  Britain. 
Standards  of  fill  are  based  on  filling  weight,  which  is 
subject  to  a  voluntary  system  of  inspection.  Syrup 
densities  have  been  defined  and  again  are  ‘  ‘  at  the 
time  of  filling.”  It  has  been  agreed  to  publish  the 
code  in  the  technical  press  and  it  is  expected  to  ap- 
|)ear  in  the  very  near  future.  Another  important 


agreement  was  that  of  the  I.S.O.  list  of  standard 
open-top  round  cans,"  a  list  subsequently  confirmed 
at  the  C.I.P.C.  meeting  in  October.  The  C.I.P.C. 
also  agreed  on  a  standard  for  tomato  puree  and  paste 
which  it  is  hoped  will  form  the  basis  for  commercial 
exchanges.  This  has  aroused  considerable  interest 
and  appears  to  have  met  with  widespread  approval, 
though  it  remains  to  be  seen  how  widely  it  will  l)e 
adopted  by  international  buyers." 

REFERENCES 

1.  H.  J.  Heinz  Co.,  B.P.  713,031,  3. 12. 51;  Detrex  Chemical 

Co.,  Canadian  P.  548,699,  12.11.57. 

2.  H.  Cheftel  and  G.  Thomas.  "  Remarques  sur  la  sterilisation 

du  lait.”  Le  Lait,  1958,  38,  i. 

3.  "  Chemical  Com|x)unds  used  in  Agriculture  and  Fcxid  Stor¬ 

age:  Advice  of  Govt.  Depts.”  Min.  of  .\gric..  Fish  and 
Food,  5-8,  St.  Andrew’s  Place,  London,  N.W.i. 

4.  Ann.  Rept.  Chief  Med.  Off.  Health,  1957.  I-^>ndon,  H.M.S.O. 

5.  See,  e.g..  Food  Technology,  1957,  OecemlnT,  p.  633;  1958, 

January,  p.  36:  1958,  June,  p.  306. 

6.  Int.  Org.  for  Standardisation,  Rept.  of  meeting  of  I.S.O. 

Tech.  Comm.  52,  "  Hermetically  Sealed  Metal  Food  Con¬ 
tainers,”  Harrogate,  June  9-1 1,  1958. 

7.  Food  Manufacture,  1958,  33  (12),  520. 


FOOD  MANUFACTURE 


\^ANNUAL  REVIEW  j 


MEAT 

By  F.  J.  Mallion,  M.R.S.H.,  M.  Inst.  M. 


Events  of  the  year  ★  Consumption  and  supplies  ★  Technological 
developments  ★  Imports  ★  Poultry 


year  1958  has  been  unusually  eventful  in  the 
meat  world.  In  the  central  distributing  market 
of  Smithfield,  a  strike  of  porters  closed  the  market  for 
ten  weeks,  a  big  fire  destroyed  one-fifth  of  the  mar¬ 
ket,  and,  during  the  closing  days  of  the  year  the 
main  suppliers  of  our  imported  beef,  Argentina  an¬ 
nounced  through  the  Argentine  Meat  Board,  a  large 
reduction  in  supplies  for  1959. 

In  late  January  a  disastrous  fire  demolished  a  fifth 
of  the  London  Central  Markets  (Smithfield),  the  mar¬ 
ket  destroyed  being  ‘  ‘  The  Poultry,  ’ '  in  which  forty 
tenants  transacted  business.  This  market  was  built 
in  1875,  and  what  was  almost  a  new  building  (fol¬ 
lowing  war  damage  repairs  completed  two  years 
ago),  was  gutted  so  severely  that  only  a  shell  re¬ 
mained.  The  estimated  loss  was  £1^  million. 

A  temporary  market  was  erected  on  an  adjacent 
site  and  opened  on  October  9,  1958,  three  weeks 
ahead  of  schedule.  In  the  meantime,  displaced 
tenants  had  shared  ‘  ‘  shops '  ’  in  other  parts  of  the 


market  and,  although  overcrowded  conditions  re¬ 
sulted,  market  facilities  and  services  showed  a  re¬ 
markable  lack  of  disruption. 

During  May  a  trade  dispute  at  Smithfield  and  at 
certain  London  docks  resulted  in  a  complete  shut¬ 
down  as  far  as  meat  supplies  were  concerned. 
During  the  dispute,  which  lasted  ten  weeks,  some 
beef  was  flown  from  the  Continent  at  the  rate  of  100 
tons  per  day;  this  unfortunately  added  as  much  as 
6d.  per  lb.  to  the  cost,  but  it  augmented  the  increased 
supplies  of  home-produced  meats,  and  so  meat  con¬ 
tinued  to  feature  in  the  Londoner’s  diet. 

Prices 

From  the  consumer’s  point  of  view,  the  outstand¬ 
ing  feature  of  the  year  was  the  sharp  increase  in  beef 
prices  during  the  late  summer  period.  This  was 
largely  due  to  the  decrease  of  supplies.  In  the  three 
months  ending  September  30,  total  beef  supplies 
were  approximately  25,000  tons  (7}%)  less  than 
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during  the  corresponding  period  last  year.  Lower 
imiwrts  accounted  for  about  one-third  of  the  short¬ 
age,  the  balance  being  caused  bj^  a  reduction  in 
home-produced  supplies. 

Average  prices  per  lb.  on  Smithfield  for  the  month 
of  September  in  1957  and  1958  are  compared  as 
follows : 

1958  1957 

$.  d.  $.  d. 

Scotch  sides . 2  6^  2  0 

English  sides  . 2  4^  .1  10 

Argentine  hindquarters  (chilled)  .  2  8^  2  2 

Argentine  forequarters  (chilled) .  I  I 

Slaughtering  regulations 

In  the  latter  part  of  the  year  the  Ministry  of  Agri¬ 
culture,  P'isheries,  and  P'ood  made  regulations  per¬ 
mitting  pigs  to  be  anaesthetised  by  carbon  dioxide  gas 
in  s|)ecial  installations  at  slaughterhouses  in  England 
and  Wales.  The  gas  process  is  already  used  exten¬ 
sively  in  North  America  and  certain  Continental 
countries.  In  Britain  the  process  is  most  likely  to 
be  used  at  large  bacon  factories.  The  responsible 
authorities  are  satisfied  that  at  the  correct  concentra¬ 
tion  carbon  dioxide  has  no  harmful  effect  on  the 
meat. 

CONSUMPTION  AND  SUPPLIES 

It  is  pleasing  to  note  the  steady  increase  in  average 
consumption  jx'r  head,  and  provided  that  prices  re¬ 
main  at  a  reasonable  level,  the  overall  increase  is 
likely  to  continue.  It  should  be  noted  that  there  is  a 
persistent  decline  in  the  per  capita  consumption  of 
mutton  and  lamb,  despite  the  general  rise  in  meat 
consumption,  as  is  shown  in  the  table. 


Meat  consumption  (lb.  per  head) 


1934-38 

1955 

1956 

1957 

Beef  and  veal 

.  549 

462 

52B 

537 

Mutton  and  lamb 

.  25-2 

244 

23  3 

222 

Pork  . 

.  106 

IB4 

17-5 

IB2 

Offal  . 

.  74 

7B 

B3 

9-0 

TOTAL  . 

.  9BI 

96B 

101-9 

103-1 

Bacon  and  ham  ... 

.  2B  1 

25- 1 

240 

24-5 

Output  of  carcass  meat  and  offal,  excluding  bacon, 
in  the  first  six  months  of  1958,  was  9%  greater  than 
the  comparable  period  of  1957,  the  bulk  of  the  in¬ 
crease  being  in  beef  and  pork.  Imports  of  meat  were 
reduced  by  13%,  therefore  total  supplies  from  home- 
production  and  imports  were  only  slightly  greater 
than  January-June,  1957. 

The  upward  trend  in  meat  consumption  appears  to 
be  continuing,  pork  being  the  most  marked. 

Canned  meat  consumption  in  the  U.K.  has  also  in¬ 
creased.  The  per  capita  consumption  is  now  almost 
three  times  as  great  as  before  the  war,  being  9-1  lb. 
against  3*1  lb. 

From  June  30  changes  in  the  Fatstock  Marketing 
Scheme  came  into  force;  these  emphasised  the  cur¬ 
rent  consumer  requirements  for  smaller,  baby  beef 


tyj^,  which  is  thickly  fleshed  throughout  and  well 
finished. 

Home  supplies 

Pre-war  home-production  of  beef  accounted  for 
approximately  51%  of  total  supplies,  today  it  is 
some  65%,  while  home-production  of  mutton  and 
lamb  shows  a  decrease  of  2%  from  38%  in  1938  to 
36%,  being  down  from  211,000  tons  to  193,000 
tons. 

In  the  field  of  pig-meat  production  the  combined 
figures  of  home-produced  pork  and  bacon,  which  re¬ 
presented  49%  of  our  total  supplies  in  1938,  have  in¬ 
creased  to  such  a  degree  that  they  now  provide  64% 
of  our  total  supplies. 

Home-production  in  the  United  Kingdom  during 
1957  at  nearly  1,520,000  tons,  was  2%  greater  than 
the  previous  year  and  35%  above  the  pre-war  figure. 
Results  of  the  September,  1958,  agriculture  census 
for  England  and  Wales  show  that  all  classes  of  stock 
have  increased  when  compared  with  September, 
1957- 

Cattle  totalled  8,199,000,  an  increase  of  43,000 
(o-5%)-  Sheep  increased  by  1,595,000  (11-4%), 
totalling  15,592,000.  The  number  of  pigs  was 
5,667,000,  an  increase  of  284,000  (5-3%).  Poultry 
was  up  by  5,481,000  (8-8%). 

Imported  supplies 

The  aggregate  of  imported  supplies  for  the  ten 
months  ending  October  31,  1958,  is  628,400  tons,  a 
drop  of  87,000  tons  on  the  total  at  the  same  period 
last  year.  Beef  shipments,  323,700  tons  are  over 
70,100  tons  down.  Mutton  and  lamb  at  290,000  tons 
being  9,900  tons  less,  and  pork  7,500  tons  down  on 
an  aggregate  of  14,000  tons.  Of  the  beef  supply, 
208,900  tons  was  "  chilled  ”  compared  with  229,000 
tons  at  the  same  time  last  year. 

TECHNOLOGICAL  DEVELOPMENTS 

Measures  adopted  to  increase  home-production 
during  recent  years  include  crossing  beef  bulls,  such 
as  Hereford  and  Aberdeen-Angus  with  pedigree 
dairy  cows,  using  artificial  insemination.  The  re¬ 
sultant  calves  inherit  the  known  dominant  charac¬ 
teristics  of  the  sires,  becoming  colour-marked,  which 
indicates  their  beef  potential  under  suitable  condi¬ 
tions  of  feeding  and  management.  This  practice  has 
increased  to  such  an  extent  that  there  is  now  some 
danger  that  the  reduced  breeding  of  pure  dairy 
animals  will  unduly  deplete  the  dairy  herds. 

Artificial  insemination  from  beef  bulls  on  dairy 
cows  has  increased  very  rapidly  over  the  years.  In 
1951-52  it  accounted  for  12%  of  all  inseminations, 
1954-55  15  %»  1955-56  25%,  and  now  it  accounts  for 

35%  •  .  .  . 

This  increased  use  of  artificial  insemination  re¬ 
duced  greatly  the  number  of  dairy  calves  slaughtered 
in  the  autumn,  and  it  has  been  estimated  that  the  in¬ 
crease  in  home-produced  beef,  judged  by  the  insem- 
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ination  figures,  would  be  approximately  io%  during 
the  next  year  or  two. 

Research  into  other  methods  of  increasing  home- 
beef  production  was  directed  towards  inducing  cows 
to  produce  twins  rather  than  single  calves.  This  has 
proved  successful  with  sheep.  The  technique  re¬ 
quires  correct  administration  of  hormone  and,  given 
this,  cows  will  produce  twins.  Though  still  experi¬ 
mental  at  this  time,  it  appears  that  shortly  large- 
scale  field  trials  on  commercial  herds  will  be  carried 
out,  and  if  successful,  a  terrific  boost  will  be  given  to 
home-production . 

Experiments  have  also  been  successful  in  the  re¬ 
moval  of  fertilised  ova  from  a  good-quality  ewe  and 
transplanting  them  into  a  poorer-quality  ewe,  the 
second  ewe  then  producing  a  good-quality  lamb. 
Difficulties  experienced  suggest  that  until  an  easier 
method  of  transferring  the  cells  is  found,  this  tech¬ 
nique  is  not  a  commercial  proposition.  Nevertheless, 
if  perfected,  it  would  increase  both  meat  quantity  and 
quality. 

Hormone  implantation 

In  commercial  herds  the  use  of  hormones,  either 
implanted  as  an  addition  to  feeding,  for  increased 
growth  rate  in  the  final  finishing  period  of  cattle  and 
sheep,  appears  to  have  subsided  during  past  months, 
principally  by  reason  of  the  side-effects  it  might  pro¬ 
duce  in  the  physical  and  chemical  composition  of  the 
treated  carcass.  Research  has  progressed  and  pre¬ 
liminary  results  suggest  that  many  of  the  fears  may 
not  actually  be  well  founded,  particularly  those  of 
soil-contamination.  It  is  probable  that  in  the  future 
the  hormone  treatment  of  livestock  will  again  become 
prevalent.  In  the  U.S.A.  it  is  estimated  that  90% 
of  fattening  cattle  are  treated. 

Tuberculosis  eradication 

The  Minister  of  Agriculture,  Fisheries,  and  Food 
intends  to  extend  the  free  tuberculin  testing  of  cattle 
to  the  remaining  parts  of  the  country,  and  on 
March  i,  i960,  to  declare  the  two  final  areas  of  Eng¬ 
land  as  “tuberculosis  eradication  areas."  There  is 
therefore  a  good  prospect  that  the  whole  of  Great 
Britain  will  be  an  attested  area  by  1961. 

At  the  end  of  1957,  there  were  7^  million  cattle  in 
attested  herds  and  areas  in  Great  Britain,  as  com¬ 
pared  with  2  million  in  October,  1950,  when  the  plan 
was  introduced.  Approximately  76%  of  cattle  in 
Great  Britain  are  now  attested;  (in  England  70%,  in 
Wales  93%,  and  in  Scotland  92%). 

The  Minister  of  Agriculture,  Fisheries,  and  Food 
announced  free  tuberculin  tests  of  cattle,  commen¬ 
cing  March  i,  1958,  in  the  remaining  areas  which  it 
is  intended  to  declare  as  tuberculosis  eradication 
areas  in  two  years'  time.  The  areas  are  as  follows: 

(a)  Northumberland  and  the  remainder  of  Dur¬ 
ham; 

(b)  Cheshire,  Derby,  Huntingdon,  Isle  of  Ely, 
Leicester,  Lincoln,  Nottingham,  Rutland,  Stafford, 
Yorks  (East,  North,  and  West  Ridings),  and  the  re¬ 
mainder  of  Lancashire,  Northampton,  and  Warwick. 


The  purpose  of  free  tests  is  to  encourage  the  farmer 
to  clean  up  his  herd.  Provided  he  applies  in  good 
time  and  complies  with  the  Ministry’s  requirements, 
free  tests  of  the  herd  will  be  continued  until  it  quali¬ 
fies  for  entry  to  the  Attested  Herds  Scheme  and  for 
bonus  payments  under  the  scheme.  These  payments 
are  2d.  a  gallon  on  milk  sales  for  four  years  followed 
by  id.  a  gallon  for  a  further  two  years;  or  a  capita¬ 
tion  bonus  of  £2  a  head  of  cattle  a  year  for  four  years 
followed  by  £i  a  head  for  a  further  two  years. 

Preservation 

Research  is  continually  directed  towards  increas¬ 
ing  storage  life  and  enhancing  the  appearance  of 
meat.  With  the  increasing  incidence  of  Cysticercus 
bovis  (measles  in  beef)  in  many  areas,  it  is  worthy  of 
note  that  the  use  of  polythene  bags  has  been  success¬ 
fully  introduced  for  subsequent  freezer  storage.  This 
wrapping  offsets  the  dehydration  and  discoloration, 
which  occurs  in  meat  when  subjected  to  freezing,  on 
account  of  this  parasitical  condition.  (Meat  so 
affected  is  required  to  be  frozen  for  at  least  two  weeks 
at  a  temperature  not  exceeding  I4°F.,  or  at  20°F.  for 
not  less  than  three  weeks.)  Covering  of  the  meat 
with  polythene  material  prior  to  freezing  ensures  re¬ 
tention  of  much  of  the  natural  “  bloom,’’  the  treated 
carcass  being  similar  in  appearance  to  good  quality 
chilled  meat. 

British  Railways  recently  introduced  into  the  Con¬ 
tinental  traffic  70  “  Interfrigo  ’  ’  meat  wagons  fitted 
with  electrical  ventilation.  This  is  a  great  improve¬ 
ment,  particularly  at  low  speeds,  and  the  elimination 
of  overhead  ducts  gives  greater  headroom  for  the  car¬ 
riage  of  large  quantities  of  meat. 

Antibiotics  and  irradiation 

A  combination  of  antibiotic  treatment  and  irradia¬ 
tion  may  be  a  way  of  extending  freshness  of  perish¬ 
able  goods.  Antibiotics  control  the  bacteria  which 
cause  putrefaction,  while  irradiation  inactivates  or 
sterilises  the  cells  of  the  food. 

The  antibiotic  aureomycin-chlortetracycline,  in 
low  concentration,  will  approximately  double  the 
storage  life  of  meat,  poultry,  and  fish.  Irradiation 
may  cause  “  off  ’’  odours  and  flavours  to  develop  and 
can  change  the  appearance  of  the  food. 

Experiments  with  a  combination  of  these  treat¬ 
ments  have  proved  successful  when  low  levels  of  irra¬ 
diation  are  employed. 

Micro-wave  freeze-drying  technique 

American  scientists  are  developing  a  new  process 
of  freeze-drying  by  the  use  of  micro-waves.  Although 
still  in  the  experimental  stage,  it  is  hoped  eventually 
that  the  process  will  make  normally  perishable  foods 
available  all  year  round  in  an  unfrozen  form, 
without  loss  of  flavour  or  texture.  The  preserved 
food  weighs  only  a  fraction  of  the  fresh  product. 
When  needed,  it  is  restored  to  its  original  fresh  con¬ 
dition  within  minutes  by  immersion  in  water.  The 
food  is  then  cooked  in  the  normal  way. 
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Sausages 

It  is  estimated  that  the  level  of  fresh  sausage  con¬ 
sumption  in  Britain  is  now  in  the  region  of  £90  mil¬ 
lion  annually.  The  Food  Minister  has  declined  to  fix 
standards  for  meat  content  in  sausage  mixtures,  on 
the  grounds  that  any  such  standards  would  be  unen¬ 
forceable. 

A  boost  to  the  protein  value  of  sausages  and  other 
prepared  foods  was  given  with  the  introduction  of  a 
product  containing  85%  animal  protein.  This  also 
shows  excellent  properties  in  the  emulsification  of 
sausage  mixes,  allowing  the  fat  content  to  be  in¬ 
creased,  whilst  cooking-out  is  reduced. 

A  new  drying  process  to  prevent  discoloration  of 
fresh  sausages  was  introduced  during  the  year.  This 
makes  use  of  hot  air  directed  on  to  the  sausage, 
sufficient  time  being  allowed  to  dry  the  casing  and 
underlying  layer  of  meat.  A  deeper  shade  of  red  or 
brown  results,  enhancing  the  fresh  appearance  of  the 
sausage. 

Demand  appears  to  be  increasing  for  a  uniform 
diameter  sausage.  An  improved  alginate-type  casing 
was  introduced  early  in  the  year,  which  maintains  a 
uniform  controlled  diameter  during  filling. 

Natural  sausage  casings,  being  of  animal  origin, 
are  sensitive  to  light,  and  there  is  in  production  a  new 
packaging  material  which  renders  sausage  casings 
less  liable  to  deterioration.  This  is  substantially 
moistureproof  and  odourless.  After  packaging,  with 
hrine  added  as  a  preservative,  it  is  rendered  airtight 
and  watertight  by  heat-sealing  or  tying,  thus  being 
convenient  to  handle,  transport,  or  store.  It  will  not 
deteriorate  by  the  action  of  light. 

Bacon 

The  use  of  an  artificial  sweetener  for  bacon,  sodium 
cyclamate,  has  been  permitted  by  the  U.S.  Meat  In¬ 
spection  Division  provided  that  bacon  so  treated  is 
marked.  It  is  claimed  that,  by  using  sodium  cy¬ 
clamate  in  combination  with  salt  and  saltpetre,  the 
hacon  has  cooking  qualities  superior  to  that  flavoured 
with  carbohydrate  sweeteners. 


MEAT  IMPORTS 

Argentina 

The  future  of  Britain's  overseas  supplies  does  not 
present  a  particularly  optimistic  picture.  In  Argen¬ 
tina,  where  cattle  populations  have  been  substan¬ 
tially  reduced  during  recent  years,  from  47  million 
head  in  1956  to  377  million  (estimated)  in  1959, 
domestic  consumption  in  Argentina  has  increased 
from  176  lb.  to  213  lb.  per  head  since  1938,  an  in¬ 
crease  of  approximately  21%.  This  required  9  mil¬ 
lion  head  of  cattle  to  be  slaughtered  annually  to  satisfy 
home  demand.  Slaughterings  have  exceeded  calv¬ 
ings,  and  consequently  a  number  of  animals  norm¬ 
ally  retained  in  the  breeding  herds  have  been  slaugh¬ 
tered.  This  applies  to  bulls  as  well  as  females.  Bull- 
beef  is  cured  for  export  to  the  U.S. A.,  and  the  pur¬ 
chasers  of  bulls  have  been  paying  higher  prices  than 


that  paid  for  choicest  meat.  Under  more  normal 
conditions,  the  number  of  bulls  available  for  slaughter 
is  very  small  compared  with  the  true  production  of 
livestock,  i.e.  steers  (heifers).  Consequently  the  pro¬ 
duction  of  steers  is  declining  because  prices  are  not 
economic  when  compared  to  those  obtained  for  bulls. 

The  Argentine  Meat  Board  have  announced  that 
beef  exports  to  Britain  will  be  reduced  by  40%  in  the 
first  three  months  of  1959,  ^nd  it  has  been  estimated 
that  by  1962  Argentina’s  exportable  beef  surplus 
will  have  fallen  to  110,000  tons,  well  below  half  this 
year’s  shipments. 

New  Zealand 

Britain  imported  less  New  Zealand  meat.  The  per¬ 
centages  of  sales  by  New  Zealand  to  countries  out¬ 
side  Britain  continued  to  increase.  From  the  start  of 
the  season  (October  i,  1957  to  June  28,  1958)  ship¬ 
ments  to  markets  other  than  Britain  totalled  25  6% 
of  exports.  This  compares  with  ii-8%  in  the  pre¬ 
vious  season.  The  principal  markets  outside  Britain 
are  the  U.S. A.  and  Canada.  Meat  was  also  shipped 
in  substantial  quantities  to  the  West  Indies,  Greece, 
Japan,  and  Turkey. 

New  Zealand  production  of  meat  for  export 
showed  an  increase  of  0-5%  over  last  season.  The 
number  of  lambs  slaughtered  for  export  increased  by 
9-9% ;  because  of  an  increase  of  nearly  half  a  pound 
in  the  average  weight  of  lambs,  the  total  tonnage  of 
lamb  rose  11*4%  to  220,747  tons. 

There  was  a  marked  change  in  the  pattern  of  beef 
marketing,  less  chilled  beef  being  available  for  ex¬ 
port,  and  production  being  down  to  2,589  tons  com¬ 
pared  with  21,610  tons  in  1957.  Frozen  quarter 
beef  also  showed  a  substantial  reduction.  On  the 
other  hand,  the  weight  of  bone-out  beef  rose  49-4%. 
The  amount  of  chilled  beef  shipped  to  Britain  was 
only  14%  compared  with  a  similar  period  last 
season. 

During  the  season,  the  prices  of  New  Zealand 
lamb  and  mutton  showed  a  sharp  reduction  in  the 
U.K.,  which  is  probably  due  in  part  to  the  decline  in 
consumption  over  the  past  few  years,  and  the  com¬ 
petition  of  poultry,  particularly  broilers. 

On  June  23,  the  N.Z.  Prime  Minister,  Mr.  W. 
Nash,  laid  the  foundation  stone  of  the  new  Lomeville 
freezing  works  (Alliance  Freezing  Co.  (Southland), 
Ltd.).  The  new  works  will  be  the  first  built  in  New 
Zealand  since  1915.  Plans  for  the  works  provide  for 
the  slaughter  of  i  million  head  of  livestock  annually. 

During  the  year,  the  liner  Mariposo  had  her  re¬ 
frigerated  space  increased  by  16,800  cubic  feet  to 
44,800  cu.  h.  Another  vessel,  Monterey,  was  to  be 
similarly  altered.  The  two  liners  will  be  used  mainly 
for  carrying  New  Zealand  and  Australian  meat  and 
other  frozen  products  to  America,  and  thus  less  will 
be  available  for  export  to  the  United  Kingdom. 

Prospects  for  the  current  New  Zealand  meat  season 
appear  to  be  good.  Increased  lambing  percentages 
and  excellent  weather  during  the  lambing  season 
have  given  grounds  for  an  estimate  of  an  extra  mil¬ 
lion  lambs  from  the  South  Island  and  half  a  million 
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from  the  North  Island.  This  may  mean  a  total  of  i6 
million  lamb  carcasses  for  export. 

Meat  has  become  New  Zealand’s  principal  earner 
of  export  income.  In  the  first  9  months  of  1958  re¬ 
ceipts  showed  an  increase  of  million  over  the 
same  pt'riod  in  1957.  It  is  expected  that  the  figure 
will  reach  ;^8o  million  for  the  full  year.  Sales  of 
meat  outside  the  United  Kingdom  reached  27^%  of 
shipments  to  the  end  of  September.  Receipts  from 
dollar  areas  totalled  ;^6o  million,  five  times  greater 
than  the  1957  dollar  earnings. 

Australia 

Early  in  the  year  “  chiller  ”  grade  beef  specifica¬ 
tions  were  announced.  They  were  designed  to  meet 
the  present  United  Kingdom  consumer  demand  for 
young,  light,  and  not  excessively  fat  beef.  The  speci¬ 
fication  applies  to  ox  and  heifer  meat,  with  a  maxi¬ 
mum  chilled  dressed  weight  of  700  lb.  carcass.  The 
carcass  must  show  good  fleshing  quality  and  have  a 
reasonably  compact,  blocky  appearance,  with  hind- 
quarter  in  general  heavier  than  the  corresponding 
forequarter. 

VV’ith  four  new  ships  built  siiecially  to  cater  for  the 
chilled  beef  trade,  and  capable  of  17  knots,  it  is  ex¬ 
pected  that  the  delivery  time  will  be  28-30  days  via 
the  Torres  Strait  (Northern  route),  compared  with  45 
days  for  the  Soutliern  route.  The  “  chilled  "  lockers 
are  capable  of  taking  1,300  tons  of  meat. 

Exjx'rimental  shipments  were  carried  out  in  the 
transporting  of  beef  in  nitrogen,  the  meat  in  metal 
containers  being  maintained  in  a  refrigerated  locker 
at  a  temperature  of  2q-5°F.  and  in  a  100%  nitrogen 
concentration.  Favourable  reports  were  received  on 
the  condition  of  the  meat  on  arrival  in  London. 

Drought  in  the  Northern  Territories  gave  rise  to 
much  concern,  vast  regions  being  converted  into  dust 
bowls  completely  bare  of  vegetation.  It  was  esti¬ 
mated  that  cattle  stations  would  lose  150,000  head  of 
cattle,  valued  at  ;^A3  million.  Probably  the  ultimate 
loss  will  be  even  greater,  for  many  of  the  cattle  that 


perished  were  breeding  stock  needed  to  build  up 
herds. 

A  feature  of  development  in  the  Australian  internal 
beef  trade  is  the  bringing  down  of  young  stock  from 
the  beef-raising  areas  to  be  sold  in  the  shops  as  year¬ 
ling  beef;  such  carcasses  command  high  prices. 

Anglo- Australian  agreement 

In  October,  1958,  a  new  15-year  meat  agreement 
with  the  United  Kingdom  was  announced.  New 
minimum  prices  were  agreed  and  freedom  given  to 
Australia  to  exploit  other  markets  for  lamb  and  mut¬ 
ton.  This  is  restricted,  as  far  as  beef  is  concerned, 
until  after  1961. 


POULTRY 

Broilers 

The  ‘  ‘  broiler  ’ '  industry  has  probably  made  the 
most  sp)ectacular  forward  step  in  production  over  the 
past  year.  Annual  production  is  estimated  to  exceed 
30  millions  and,  at  the  present  rate  of  growth,  may 
well  exceed  100  millions  by  1961.  This  compara¬ 
tively  new  trade  specialises  in  producing  birds  of  low 
fat  content  by  intense  methods  of  breeding  and  feed¬ 
ing,  in  which  every  phase  of  their  processing,  i.e. 
killing,  dressing,  and  storage  has  been  designed  to 
ensure  that  they  reach  the  consumer’s  table  in  the 
most  perfect  condition  which  human  care  and  science 
can  achieve. 

Turkeys 

The  annual  production  of  turkeys  in  the  United 
Kingdom  is  at  the  2  million  level.  Reasonable  quan¬ 
tities  are  produced  all  the  year  round,  but  85%  ap¬ 
proximately  of  the  popular  weight  birds  are  still  con¬ 
sumed  at  Christmas.  Large  plants  have  been  erected 
to  cater  for  the  expected  increased  demand  for  oven- 
ready  turkeys. 


Ciiokin^  Sardines 

{Concluded  frotn  page  196) 

Requirements  of  a  sardine  cooking 
machine 

It  would  be  very  desirable  to 
transpose  our  laboratory  experi¬ 
ments  on  to  an  industrial  scale.  It 
is  desirable  also  that  the  general 
rules  of  cooking  which  we  have 
just  recapitulated  should  be  ap¬ 
plied  in  the  critical  examination  of 
the  various  machines. 

This  work,  which  remains  to  be 
done,  offers  no  difficulty  especiallv 
if  the  machine  involves  the  use  of 
only  one  cooking  medium :  oil,  hot 


air,  or  water  vapour.  A  balance  sen¬ 
sitive  to  half  a  gramme  and  several 
graduated  cylinders  are  sufficient 
to  determine  the  loss  in  weight  on 
cooking  and  the  quantity  of  exu¬ 
date  in  the  covering  oil  in  the 
finished  product.  A  certain  num¬ 
ber  of  trial  productions  spread  over 
a  fishing  season  would  lead  to  stan¬ 
dardisation  of  the  machine  in 
terms  of  the  composition  of  the  fish 
treated,  and  to  the  establishment, 
once  and  for  all,  of  a  cooking  pro¬ 
cess  similar  to  that  which  we  have 
proposed  for  cooking  in  oil. 

In  the  case  of  machines  which 
employ  successively  two  cooking 


fluids,  it  ought  to  be  possible  to 
distinguish  the  action  of  each  of 
these  phases,  and  this  is  why  we 
ask  the  manufacturers  to  facilitate 
by  appropriate  means  the  taking 
of  samples  from  different  points 
along  the  line  within  the  machine. 

We  are  certain  that  the  control 
thus  exercised  over  the  cooking  of 
sardines  could  not  fail  to  bring 
about  an  improvement  in  the  qual¬ 
ity  of  the  finished  product,  which 
is  the  end  desired  by  all  canners. 

Finally,  we  wish  to  thank  the 
C.I.P.C.  for  having  given  us  the 
opportunity  of  presenting  the  re¬ 
sults  of  our  laboratory  work. 
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Mechanical  Handling- 

0  FOOD  MANUFACTURE  survey 

Have  you  a  handling  problem?  This  article  may  help  you  to  solve  it. 


A  selection  of  conveyor  systems:  (1)  Beer  bottle  case  lowerator  delivering  filled  cases  to  loading  platform;  two  strands  of  Renold 
4  in.  pitch  7,500  lb.  breaking  load  chains  are  used  with  K2  attachments  welded  every  outer  plate  one  side.  (2)  A  **  U  ”  belt  con¬ 
veyor  made  by  Rownsons  (Conveyors),  Ltd.,  handling  grain.  (3)  Raw  sugar  being  taken  to  a  silo  on  a  Sandvik  steel  band  conveyor; 
on  the  left  can  be  seen  the  reclaiming  conveyor.  (4)  BTR  “  Gripface  ”  belting  conveying  empty  tins  for  roof  storage  at  the  Friary 
factory  of  T.  Wall  and  Sons  (Ice  Cream),  Ltd.  (5)  Elevators  by  Conveyors  (Readybuilt),  Ltd.,  dealing  with  sugar  at  the  C.W.S. 
aerated  water  plant.  (6)  A  conveyor  production  system  in  the  works  of  Bensons  Confectionery,  Ltd.,  planned  by  J.  Collis  and  Sons, 
Ltd.,  showing  sweets  conveyed  by  the  MotaVeyor  in  the  background  to  chutes  for  cartoning;  the  cartons  are  being  transported  by 
gravity  on  the  RolaVeyor  and  the  TransVeyor.  (7)  A  “  Flowline  ”  conveyor  by  Fisher  and  Ludlow,  Ltd.,  carrying  cartons  at  the 

Welwyn  Garden  City  factory  of  Nabisco  Foods,  Ltd. 


'T’HE  equipment  to  be  described  falls 
*  into  the  following  categories :  con¬ 
veyors,  lifting  appliances,  plant  for 
handling  materials  in  process,  storage 
equipment,  and  motors  and  drives. 

I.  CONVEYORS 
Pneumatic  conveying 

The  advantages  of  pneumatic  con¬ 
veying  over  conventional  man  and 
mechanical  handling  are  numerous, 
and  this  method  of  handling  is  particu¬ 
larly  applicable  to  the  food  industry  as 
it  is  safe  and  hygienic. 

Henry  Simon,  Ltd.,  have  introduced 
a  new  system  of  pneumatic  conveying 
which  they  claim  to  be  far  superior  to 
present  conventional  methods.  After  a 
period  of  prolonged  and  exhaustive 


testing,  the  Simon  Sonic  Conveying 
System,  as  this  new  patented  develop¬ 
ment  is  called,  is  now  being  installed 
in  plants  in  this  country  and  overseas. 

When  materials  are  conveyed  pneu¬ 
matically  between  different  parts  of  a 
plant,  it  has  hitherto  been  necessary  to 
provide  a  separate  compressor  for  each 
blowing  line.  If  several  lines  were 
powered  from  a  single  compressor,  it 
was  found  that  the  air  tended  to  take 
the  path  which  offered  the  least  resist¬ 
ance,  and  those  lines  which  were 
heavily  loaded  were  bypassed  and  be¬ 
came  blocked. 

To  overcome  this  difficulty,  the  sonic 
valve,  consisting  of  a  convergent- 
divergent  nozzle  so  proportioned  that 
the  air  passing  through  reaches  the 
speed  of  sound,  has  been  developed. 


It  is  based  on  a  w'ell-known  thermo¬ 
dynamic  principle:  when  the  velocity 
of  gas  through  a  constriction  is  equal 
to  the  velocity  of  sound,  the  mass- flow 
remains  constant  irrespective  of  down¬ 
stream  resistance.  With  this  valve 
interposed  between  a  loaded  line  and 
the  compressor,  a  pressure  wave  travel¬ 
ling  towards  the  compressor  as  a  result 
of  a  load  change  is  halted  at  the  valve 
throat,  since  the  wave  velocity  of  pro¬ 
pagation  is  exactly  equal  to  the  op¬ 
posing  air  velocity.  In  other  words, 
the  valve  introduces  a  sound  barrier 
between  the  compressor  and  the  vary¬ 
ing  line  resistance. 

This  system  is  said  to  be  inherently 
more  stable  and  versatile  than  those  in 
which  each  line  is  powered  by  its  own 
compressor.  In  the  latter  system  the 


Food  Manufacture — Maj,  1959 


205 


air  flow  in  the  lines  decreases  with  in¬ 
creased  load,  due  to  compressor  char¬ 
acteristics,  whereas  the  makers  claim 
that  the  air  flow  through  the  Sonic 
Valve  remains  constant. 

The  valve,  which  is  made  of  alu¬ 
minium  and  is  fitted  with  a  pre-set 
load  adjustment,  is  already  in  use  at  a 
Liverjxx)!  biscuit  factory.  Other  sys¬ 
tems  incorporating  the  valve  are  in  the 
course  of  erection. 

Air  Control  Installations,  Ltd.,  say 
that  their  systems  are  tailored  to  suit 
the  requirements  of  the  customer,  and 
that  most  substances  can  be  moved 
provided  that  they  are  not  sticky  on 
the  outside. 

It  is  usually  desirable  that  reason¬ 
ably  straight  duct  runs  are  available 
from  one  |>oint  to  another.  The  power 
required  for  this  form  of  transporta¬ 
tion  is  low,  and  because  of  the  lack  of 
moving  parts  other  than  the  fan  and 
motor,  maintenance  is  slight.  Four 
kinds  of  system  are  provided  by  this 
firm,  pressure,  suction,  suction-pres¬ 
sure,  and  closed.  To  enable  a  scheme 
to  be  prepared,  the  following  informa¬ 
tion  should  be  supplied :  nature  and 
quantity  of  material  to  be  handled; 
horizontal  and  vertical  distance  to  be 
conveyed:  sieve  analysis  and  bulk  den¬ 
sity;  and  the  temperature  and  mois¬ 
ture  content  of  the  material. 

Mancuna  Engineering,  Ltd.,  provide 
the  Mancuna-Dustex  miniature  cyclone 
for  the  high  degree  of  air  cleaning  re¬ 
quired  by  pneumatic  handling  plants; 
their  D.450,  an  all-cast  meehanite-iron 
abrasion  resistant  unit,  is  designed  to 
meet  the  highest  pressure  conditions, 
and  where  food  is  concerned  and  pow¬ 
der  recovery  vital,  the  firm  say  that 
their  M-40-A  Microclone,  an  all-cast 
aluminium  alloy  miniature  cyclone 
unit  which  can  quickly  and  easily  Ix" 
opened  up  for  thorough  cleaning,  is 
used  extensively  by  food  manufac¬ 
turers  in  this  country  and  in  the 
U.S.A.  An  ancillary  item  now  pro¬ 
duced  in  this  country  is  the  Mancuna- 
Dustex  vacuum  valve,  which  requires 
no  {Kjwer  and  is  inexpensive  and 
simple  in  operation.  It  is  an  alterna¬ 
tive  to  the  rotary  valve  where  bins, 
hop{x*rs,  or  dust  collecting  etjuipinent 
are  under  negative  pressure. 

Conveyor  systems 

Kenold  Chains,  Ltd.,  have  been 
manufacturing  all-steel  chains  for  me¬ 
chanical  handling  for  over  35  years. 
Their  chains  are  based  fundamentally 
on  a  high  ratio  of  strength  to  weight, 
couplwl  with  dimensional  accuracy  and 
careful  choice  of  materials.  Their 
conveying  chains  are  suitable  for  bottle 
washing  machines,  lx)x,  crate,  and 
barrel  conveyors  and  elevators,  all 
types  of  filling  and  packing  equip¬ 
ment,  etc.  A  wide  range  of  attach¬ 
ments  can  lx;  supplied,  including  spigot 
pins,  stay  bars,  overhead  trolleys,  and 
the  much-used  lx;nt-over  or  similar 
attachtnents  integral  with  the  chain 


The  latest  Simon  sonic  valve,  with  vari¬ 
able  throat. 


A  small  twin  conveyor  unit  made  by 
A.  and  C.  Jenner,  Ltd.,  fitted  with 
pneumatically  operated  bag  opening 
machines  which  automatically  blow  open 
the  bags  to  receive  an  article.  When  the 
operator  drops  the  article  into  the  bag. 
its  weight  pulls  it  from  the  holding  clip 
and  it  falls  on  to  the  conveyor. 

plates,  to  which  the  customer’s  spt*cial 
fittings  can  readily  lx;  Ixflted  or 
riveted.  For  overhead  rail  conveying, 
the  use  of  biplanar  links  enable  the 
chain  to  follow  any  desirerl  path.  For 
the  feed  and  take-off  sections  of  bottle 
and  similar  plant,  the  Coventry  slat 
band  chain  provides  a  uniformly  flat 
moving  platform  and  is  available  in 


two  ranges,  one  of  stainless  steel  and 
the  other  of  case-hardened  mild  steel, 
covering  slat  widths  from  3  to  7-5  in. 
A  further  type  of  chain,  the  Mark  5,  is 
a  roller  chain  particularly  suitable  for 
slow  speed  conveyors  and  elevators 
operating  in  unfavourable  conditions 
of  damp  and  dirt.  The  standard  range 
of  conveyor  chains  goes  up  to  85,o<x) 
lb.  breaking  load,  while  special  chains 
capable  of  handling  loads  far  in  excess 
of  this  are  manufactured  to  order. 

Sandvic  Steel  Band  Conveyors, 
Ltd.,  manufacture  a  wide  range  of 
steel  band  conveyors  for  a  variety  of 
applications  in  the  food  industry. 
These  conveyors  are  not  affected  by 
fats,  oils,  or  grease,  can  withstand  tem- 
p(*ratures  from  —50  to  7oo'’F.,  and  are 
easily  cleaned  by  washing  down  with 
hot  water.  They  are  of  tubular  con¬ 
struction  and  incorporate  stainless 
steel  bands  with  the  new  Tru-Track 
feature,  which  is  a  vee-belt  bonded  to 
the  inside  circumference  of  the  band 
and  operating  over  vee-rope  sheaves 
instead  of  the  more  conventional  pul¬ 
leys.  This,  it  is  claimed,  ensures  per¬ 
fect  tracking  of  the  band  under  all  con¬ 
ditions  regardless  of  any  slight  mis¬ 
alignment  of  the  conveyor  structure. 

Rownsons  (Conveyors),  Ltd.,  have 
for  many  years  specialised  in  bulk 
handling  for  the  food  industry,  and 
manufacture  bulk  sugar  plant,  com¬ 
prising  intake  conveyor  elevators,  and 
bulk  storage  hoppt*r  and  sugar  distri¬ 
bution  conveyors.  Their  Zipper  closed 
l)elt  conveyor  elevator  provides  a  bulk 
handling  medium  where  strict  material 
control  is  necessary,  and  can  convey 
and  elevate  in  any  direction.  A  single 
belt  will  operate  in  several  planes  and 
over  a  considerable  distance;  the  belt,, 
which  is  open  during  its  return  run,  is 
automatically  closed  after  filling,  main¬ 
tained  closed  during  conveying,  and 
automatically  opened  for  discharge. 
Movable  discharge  units  for  multi¬ 
service  points  are  available.  The  firm’s 
"  U  ”  lx*lt  conveyor,  an  alternative  to 
the  troughed  belt  conveyor,  is  manu¬ 
factured  in  pure  rubber  reinforced  with 
canvas  or  nylon,  and  includes  food  and 
heat  resistant  grades.  It  is  moulded 
in  a  "  U  ”  form  with  3  in.  sides  and 
a  width  of  12  in.,  other  widths  being 
available  to  special  retjuirements. 

Recently,  H.  Brammer  and  Co., 
Ltd.,  have  applied  for  a  patent  for  a 
variable  spee<l  belt  built  up  by  means 
of  links,  giving  a  wide  shallow  belt  re¬ 
sisting  side  pressure  which  at  the  same 
time  is  extn*mely  flexible.  It  has  in 
addition  the  advantages  of  vee-link 
Ix-lts  in  that  it  can  be  fitted  to  drives 
without  the  necessity  of  dismantling 
Ix'arings  or  machinery  parts,  and  can 
lie  stocked  in  coils  and  joined  at  will  to 
make  btdts  of  any  length.  The  l)elting 
is  made  of  heat  and  oil  resistant  ma¬ 
terial,  and  is  fitted  with  special  ste»-l 
plates  which  resist  side  pressure  and 
may  lx*  easily  attached  to  the  belt. 

B.T.R.  Industries,  Ltd.,  manufac¬ 
ture  a  range  of  rubber  conveyor  Ixlt- 
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ing  covering  many  special  applications 
including  food,  available  in  various 
grades  including  heat  and  oil  resistant. 
White,  drab,  and  black  types  belting 
are  obtainable  for  dry  foods,  ice  cream, 
fruit  and  vegetables,  greasy  foods  such 
as  margarine,  and  other  kinds,  as  well 
as  belting  incorporating  glass  fibre, 
asbestos,  and  high  tensile  covers. 

J.  Collis  and  Sons,  Ltd.,  manufac¬ 
ture  a  range  of  conveyor  systems  of 
original  design;  the  MotaVeyor  sec¬ 
tional  design  makes  use  of  a  continu¬ 
ous  belt  throughout  the  entire  length 
of  the  installation,  facihtates  the  carry¬ 
ing  of  small  articles,  and  can  be  fitted 
with  side  tables,  ploughs,  remote  con¬ 
trols,  electronic  counters,  etc.  Other 
techniques  involve  the  RolaVeyor,  the 
TransVeyor,  and  the  VertiVeyor.  The 
RolaVeyor  makes  use  of  gravity  and 
can  be  used  where  the  path  of  travel 
is  straight  or  curved;  it  is  made  in 
both  steel  and  light  alloy  sections 
which  are  readily  portable,  rustless, 
and  easily  cleaned.  The  TransVeyor 
table  forms  an  omni-directional  trans¬ 
fer  fKiint  for  transferring  loads  from 
one  direction  to  another,  and  the 
VertiVeyor  operates  in  a  direct  vertical 
line  through  the  building,  automatic¬ 
ally  loading  and  off-loading  the  goods 
at  predetermined  points. 

The  Thorite  motorised  conveyor 
driving  drum  made  by  Richards  Struc¬ 
tural  Steel  Co.,  Ltd.,  consists  of  an  in¬ 
duction  motor  mounted  inside  a  con¬ 
veyor  head  drum  which  it  drives  by 
means  of  an  epicyclic  gear  chain.  On 
all  but  the  smallest  models,  an  anti- 
runback  spray  clutch  can  be  fitted  to 
the  motor  shaft.  The  drum  is  intended 
to  run  as  a  sealed  unit. 

Conveyors  (Readybuilt),  Ltd., 
specialise  in  a  system  known  as  en 
masse  conveying  in  which  bulk  ma¬ 
terials  of  a  flaky,  powdered,  or  granu¬ 
lar  nature  are  made  to  flow  like  a 
licjuid  through  dust-tight  conveyor  and 
elevator  lines  by  means  of  skeleton 
tyjH*  chain  links  actuated  by  low  power 
electric  motors.  The  etjuipment  is 
constructed  of  standardised  compon¬ 
ents  yet  is  said  to  have  a  considerable 
range  of  capacities,  and  is  designed  for 
maximum  flexibility.  Automatic  me¬ 
chanical  handling  systems  are  designed 
and  manufactured  to  individual  speci- 


(Left):  The  Lansing  Bagnall  model  FOER  3  rider  electric  truck  stacking  pallets  of 
grain  sacks.  (Right):  The  Ransomes  forklift  truck  stacking  in  cold  store.  This  truck 
is  fitted  with  hydraulically  controlled  clamps. 


fications,  and  the  manufacture  and  in¬ 
stallation  of  special  en  masse  systems 
are  also  undertaken  by  an  associate 
company,  Redler  Conveyors,  Ltd. 

The  Mayrath  portable  conveyor 
marketed  by  Gordon  Felber  and  Co., 
Ltd.,  is  available  in  five  models  for 
various  materials  in  lengths  from  ii  to 
41  ft.,  and  can  be  driven  by  an  elec¬ 
tric  or  petrol  motor. 

The  material  handling  equipment 
manufactured  by  Fisher  and  Ludlow, 
Ltd.,  includes  both  conveyors  and  pal¬ 
lets.  The  Fisholow-Hapman  en  masse 
conveyor  system  made  by  this  firm 
consists  essentially  of  a  steel  tube, 
which  can  be  bent  in  any  direction, 
through  which  is  drawn  a  chain  carry¬ 
ing  circular  flights.  Other  systems  are 
the  Flowline  belt  conveyor  system 
built  of  standard  parts  which  can  be 
assembled  for  specialised  purposes, 
consisting  of  five  major  units,  drives, 
tensions,  troughs,  strands,  and  belts; 
the  Flowlink  universal  chain  conveyor 
system;  and  the  Flowroll  gravity  con¬ 
veyor  system. 

Conveying  equipment  manufactured 
by  A.  and  C.  Jenner,  Ltd.,  falls  mainly 
into  two  categories,  horizontal  and 
vertical,  although  there  is  a  section 
which  does  both  duties.  The  horizon¬ 
tal  consists  mainly  of  belt  or  slat  con¬ 
veyors,  powered  roller  tracks,  gravity 
track  and  skate  wheel.  The  chain  and 
slat  conveyor  is  a  straightforward  unit 
for  heavier  duty  work  and  for  ware¬ 
house  and  loading  bank  operations. 
The  belt  conveyor  is  the  simplest  and 
most  versatile  type  of  conveyor  used. 
Owing  to  its  basic  simplicity  it  can  be 
constructed  to  carry  a  wide  range  of 
articles.  This  range  has  largely  been 
made  possible  by  the  belt  manufac¬ 
turers,  as  now  apart  from  the  standard 
The  new  Mayrath  portable  conveyor  cotton  lielts  there  are  a  large  number 
which  consists  of  an  .Archimedes  screw  of  special  application  l)elts,  such  as 
rotating  inside  a  galvanised  metal  tube.  plastic  coated,  terylene,  nylon,  rubber. 


and  rubber  impregnated  belts.  The 
belts  themselves  on  a  conveyor  can 
either  run  on  a  trough  or  rollers,  de¬ 
pending  upon  the  loading  or  the 
nature  of  it.  For  carrying  loads  above 
ambient  temperatures  the  belt  could 
be  of  wire,  either  woven  or  ladder 
type,  in  a  variety  of  metals,  stainless, 
monel,  etc.  It  is  common  practice  in 
the  food  industry  to  use  conveyors 
built  from  stainless  steel  throughout. 
A  common  application  in  the  food  in¬ 
dustry  is  cooling  which  may  involve 
the  use  of  cooling  tunnels  and  fre¬ 
quently  calls  for  conveyors  to  operate 
in  a  vertical  zigzag  pattern  to  give  the 
longest  possible  cooling  time  in  the 
smallest  space.  Belt  conveyors  gener¬ 
ally  can  be  provided  in  a  variety  of 
widths  and  can  be  constructed  to  go 
almost  anywhere,  e.g.  round  corners, 
over  gangways,  through  tunnel  bridges, 
etc.,  the  cornering  being  achieved  by 
use  of  a  “  power  turn ''  which  is  a 
power  driven  taper  roller  track. 

Vertical  conveyors  may  be  of  the 
elevator,  lift,  spiral  chute,  and  swing 
tray  elevator  type.  Taking  the  eleva¬ 
tor,  the  smallest  of  these  can  rise  only 
3  ft.,  possibly  lifting  articles  from  a 
process  machine  to  a  bin.  The  largest 
might  run  to  the  top  of  a  four-  or  five- 
storey  building  carrying  large  pallets, 
possibly  measuring  4  ft.  cube.  Small 
elevators  can  be  made  mobile  and  are 
very  useful  for  such  items  as  rice, 
loose  sweets,  and  fruit,  and  are  often 
used  to  feed  bagging  and  weighing 
machines  or  pulpers  and  mixers. 

Spiral  chutes  are  an  ideal  way  of 
bringing  goods  down  a  building  as  they 
occupy  very  little  space,  consume  no 
power,  and  are  practically  mainten¬ 
ance  free.  They  are  particularly  useful 
in  the  despatch  department,  where 
frequently  goods  are  packed  in  cartons 
and  will,  therefore,  travel  very  nicely 
down  these  chutes. 
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A.  and  C.  Jenner  also  make  a 
straightforward  freight  lift  si^ecially 
built  to  suit  any  particular  require¬ 
ment. 


II.  LIFTING  APPLIANCES 
Fork  lift  trucks 

The  use  of  fork  lift  trucks  in  ware¬ 
house's  has  enabled  the  quantity  of 
stocks  held  to  lx*  doubled,  and  in  some 
cases  trebled,  compared  with  the  old 
storage  methods.  Now,  fork  trucks 
are  available  to  stack  pallet  loads  to 
any  desired  height.  I..ansing  Bagnall, 
Ltd.,  make  a  range  of  trucks  to  suit 
various  needs.  In  addition  to  the 
model  FOEP  i,  for  conventional 
duties,  the  model  FKES  2  reach  truck 
can  stack  40  x  40  in.  pallets  in  gang¬ 
ways  less  than  6  ft.  wide.  It  has  a 
load  capacity  of  2,500  lb.  and  a  tele¬ 
scopic  mast  unit  giving  120  in.  lift. 
1  he  model  FOEK  3  rider  electric  truck 
undertakes  handling  in  a  fairly  exten¬ 
sive  warehouse  where  gangway  space  is 
not  of  prime  importance  and  where 
sjjeedy  handling  is  essential.  The 
pallet  and  stillage  trucks  models 
POEP  2  and  SOEP  2,  with  carrying 
capacities  of  up  to  4,500  lb.,  are 
readily  adaptable  for  horizontal  move¬ 
ment  of  goods  for  which  fork  trucks 
are  not  economic. 

The  range  of  equipment  manufac¬ 
tured  by  G.  Hunter  (London),  Ltd., 
embraces  conveyors,  industrial  trucks, 
cranes,  monorails,  hoists,  and  lifting 
tackle.  The  industrial  trucks  include 
hand  and  electric  operated  hydraulic 
stackers  of  up  to  i  ton  capacity,  and 
rider  electric  fork  lift  trucks  of  up  to  2 
tons  capacity.  Their  conveyors  include 
l>elt,  slat,  gravity  roller,  and  overhead 
conveyors.  A  wide  variety  of  hand 
and  electric  overhead  travelling  cranes 
are  offered,  and  also  overhead  mono- 
rails  of  all  capacities  fitted  with  hand 
vir  power  operated  hoists.  The  oldest 
side  of  this  firm’s  business  deals  with 
lifting  tackle,  which  includes  the  Exo 
triple  gear  chain  block  and  a  multi¬ 
plicity  of  chain  and  w’ire  slings,  jacks, 
winches,  grabs,  etc.  Their  latest  in¬ 
vention,  for  which  patents  have  been 
applied  for,  is  the  counter-balanced 
deck  for  loading  lorries,  with  which  a 
15-ton  lorry  can,  it  is  said,  be  loaded  in 
15  min.  One  of  the  most  important  of 
this  firm’s  services  is  the  testing  of 
lifting  appliances  as  required  by  the 
Factory  Acts.  All  kinds  of  testing  and 
repairs  are  carried  out,  and  their  out¬ 
side  staff  inspect  and  test  cranes  on 
site  at  customers’  premises. 

.Matling,  Ltd.,  provide  a  range  of 
powered  trucks  both  rider  and  pedes¬ 
trian  controlled  with  capacities  of  up 
to  3,000  lb.  and  heights  of  lift  up  to 
12  ft.  An  important  feature  is  the 
compact  interchangeable  power  unit, 
with  a  ”  deadman  ”  clutch. 

The  extensive  range  of  hydraulic 
lifting  machines  made  by  the  Indus¬ 
trial  Machine  and  Equipment  Co. 


The  Reach  Type  truck  of  1  ton  capacity 
with  forks  extended,  made  by  G.  Hunter 
(  London),  Ltd. 


(Brimpex),  Ltd.,  include  the  ”  Brim- 
pex  ”  self-actuating  lifter  models, 
5  ft.,  7  ft.,  and  telescopic,  as  well  as 
hydraulic  stackers,  barrel  lifters,  and 
interfloor  lifts  and  lifters. 

The  range  of  products  made  by 
Felco  Hoists,  Ltd.,  includes  chain 
blocks,  overhead  trolleys,  hoists, 
slings,  jacks,  lifts,  girder  clamps,  jib 
and  overhead  cranes,  hydraulic  lorry 
loaders,  runways,  etc. 

Salisbury  Precision  Engineering, 
Ltd.,  makers  of  the  Slier  pa  range  of 
equipment,  offer  lift  trucks,  electric 
and  hydraulic,  of  all  sizes  from  2  cwt. 
to  I  ton,  stackers,  stairclimbers,  and  a 
transportable  hydraulic  lifting  table. 

The  range  of  electric  trucks  by  Ran- 
somes,  Sims,  and  Jefferies,  Ltd.,  is 
comprehensive,  and  include  fork  lift 
trucks  from  1,000  to  5,000  lb.  load 
capacity,  platform  trucks  for  loads 
from  I  to  4  tons,  and  tractors  for  loads 
up  to  10  tons.  The  fork  lift  trucks  can 
be  equipped  w’ith  special  clamps. 


The  model  S.l  automatic  weighing  and 
filling  machine  made  by  Valley  Products 
(Lye),  Ltd. 


crane,  or  other  attachments  for  hand¬ 
ling  any  particular  type  of  load.  Side 
shift  apparatus,  which  enables  the 
whole  load  to  be  moved  sideways  once 
the  truck  is  in  position,  can  also  be 
fitted.  High  free  lift  is  another  feature 
to  enable  a  unit  load  to  be  stacked  to 
a  lift  height  of  half  the  normal  full 
load  lift  in  places  where  headroom  is 
limited. 

Ranging  in  capacity  from  5  to  45 
tons.  Coles  self-propelled  cranes  are 
designed,  manufactured,  and  mar¬ 
keted  by  Steels  Engineering  Products, 
Ltd.  Comprising  21  different  motlels, 
the  entire  range  employs  diesel-electric 
pow’er  transmission,  which  economises 
on  the  use  of  fuel.  All  Coles  cranes 
incorporate  many  safety  devices  w'hich 
protect  load,  machine,  and  operator. 

III.  MATERIALS  IN  PROCESS 
Flour  handling 

Baker  Perkins,  Ltd.,  have  always 
supplied  a  complete  range  of  equip¬ 
ment  for  the  bread  baker,  whose 
needs  differ  in  several  important  ways 
from  those  of  other  manufacturers. 
Their  schemes  make  provision  for  suit¬ 
able  storage  facilities  to  fit  into  the 
varying  size  and  often  limited  space  of 
the  typical  British  bakery.  A  sifter  is 
installed  to  comply  w’ith  modern  stan¬ 
dards  of  hygiene,  and  with  the  intro¬ 
duction  of  pneumatic  conveying  sys¬ 
tems,  aeration  is  possible  to  a  higher 
degree  than  before,  whereas  previously 
this  was  one  of  the  functions  of  the 
sifter.  The  method  of  weighing  flour 
from  bulk  to  mixer  has  been  given 
much  thought  by  this  firm.  Success¬ 
ful  dough  making  depends  on  the  ac¬ 
curate  proportioning  of  ingredients  of 
which  flour  is  the  chief;  a  patented  bin 
discharge  valve  has  been  designed,  and 
this  is  fitted  on  top  of  the  weighing 
container,  the  best  position  for  this 
vital  component,  since  an  instantane¬ 
ous  cut  at  this  point  prevents  any 
over-run  of  flour.  Supplementary 
features  which  can  be  readily  included 
in  this  firm’s  systems  are  blending 
facilities  and  the  introduction  of  bag 
flour;  accuracy  is  maintained  in  con¬ 
junction  with  an  improved  design  of 
silo  fluidisation  in  which  special  atten¬ 
tion  has  been  given  to  the  balancing 
of  air  dispersion  against  varying  flour 
load  resistances.  The  method  of  intro¬ 
ducing  bag  flour  allows  for  the  con¬ 
tinued  operation  of  the  accurate  weigh¬ 
ing  system  if  in  an  emergency  bulk 
supplies  fail.  It  also  permits  the  inte¬ 
gration  of  bag  and  bulk  systems  when 
some  of  the  flours  are  used  in  quanti¬ 
ties  insufficient  to  warrant  delivery  in 
bulk. 

Vibratory  feeders 

Valley  Products  (Lye),  Ltd.,  manu¬ 
facture  a  range  of  handling  equip¬ 
ment  which  includes  spiral  elevators  in 
sizes  up  to  a  maximum  discharge 
height  of  loj  ft.,  feeders  for  the  con- 
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Pneumatic  handling  systems  {left):  a  Baker  Perkins  installation  for  feeding  flour  into  dough  bowls;  (right):  the  IVf-40-A  Microclone 
made  by  Mancuna  Engineering,  Ltd.,  for  removing  dust  from  pneumatic  food  handling  installations. 
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trolled  feeding  of  almost  any  material 
from  a  bulk  supply,  bowl  feeders  for 
the  single  line  feeding  of  small  com¬ 
ponents  to  automatic  machines,  weigh¬ 
ing  and  filling  machines,  as  well  as  bin 
and  hopper  vibrators  in  various  sizes. 
The  Valeo  Model  S.i  automatic  weigh¬ 
ing  machine  illustrated  uses  the  vibra¬ 
tory  spiral  elevator  for  bulk  feed  and 
is  designed  to  handle  awkward  com¬ 
modities;  at  no  stage  in  the  movement 
of  material  is  the  flow  actuated  by 
mechanical  means. 

Automatic  proportioning 

The  Select-O-Weigh  system  designed 
by  Henry  Simon,  Ltd.,  is  a  system  of 
automatic  proportioning  applicable 
where  materials  are  mixed  into  batches 
of  fixed  or  variable  formula;  the  whole 
cycle  of  feeding,  weighing,  mixing, 
and  discharging  can  be  brought  under 
the  control  of  a  central  panel  from 
which  operations  may  be  directed 
either  by  a  single  operator  or  by  means 
of  a  punched  card.  It  may  l)e  de¬ 
signed  to  fit  an  existing  plant  or,  if  de¬ 
sired,  the  project  can  be  redesigned. 
Each  panel  is  custom-built  for  a  par¬ 
ticular  purpose  and  may  include  a 
numl>er  of  safety  devices  to  ensure 
that  the  opc-rator  can  maintain  a  com¬ 
plete  check  on  the  progress  of  the 
weighings  and  will  know  at  once  if 
anything  goes  wrong. 

Electromagnetic  handling 

The  entire  range  of  Mageo  erjuip- 
ment  used  for  the  food  industry,  made 
by  the  Magnetic  Equipment  Co.,  Ltd., 
is  of  the  electro  magnetic  type.  No 
lubrication,  it  is  said,  is  needed,  and 
no  contamination  of  the  finished  pro¬ 


IV.  STORAGE  EQUIPMENT 


duct  occurs.  The  range  of  equipment 
offered  included  very  small  feeders 
with  a  basic  capacity  of  a  quarter  ton 
per  hr.  up  to  the  largest  used  in  heavy 
industry.  In  the  food  industry,  units 
usually  have  a  maximum  capacity  of  a 
few  tons  per  hr.;  here  the  range  in¬ 
cludes  floor  mounted  units,  suspended 
units,  tubular  feeders,  open  feeders, 
and  feeders  having  totally  enclosed 
covers  arranged  for  quick  cleaning. 


Special  units  can  be  provided  where 
it  is  necessary  to  pay  particular  atten¬ 
tion  to  the  cleaning  point. 

Apart  from  the  above  the  firm  make 
a  complete  range  of  bin  vibrators, 
ranging  from  units  half  a  lb.  in  weight 
to  700  lb.  The  smaller  units  in  the 
range  are  applied  to  hoppers  and 
chutes  to  ensure  that  the  material 
always  flows  in  a  satisfactory  manner, 
irrespective  of  weather  conditions. 
Their  batch  weighing  equipment  deals 
with  up  to  eight  lots  of  material  dis¬ 
charged  into  a  single  hopper,  the  cycle 
being  completely  automatic.  There  are 
also  units  for  weighing  out  quantities 
into  containers,  including  automatic 
taring.  In  the  field  of  blended  pro¬ 
ducts,  the  Gravimetric  feeder  delivers 
mixtures  to  a  high  level  of  accuracy. 
Fully  automatic  control  is  available. 

Magnetic  separators  are  very  import¬ 
ant  in  connection  with  food  handling, 
and  a  complete  range  of  magnetic  pul¬ 
leys,  drums,  and  chute  magnets  are 
made.  Also  manufactured  are  packing 
tables  and  vibrating  screens. 

The  firm  say  that  as  this  electro 
magnetic  equipment  is  spring  sup¬ 
ported  and  tuned  to  be  in  resonance 
with  the  electric  supply,  the  vibration 
is  maintainetl  by  the  springs  and  there¬ 
fore  the  electrical  power  input  into  the 
equipment  is  very  small. 


The  Mageo  SSF  magnetic  separator  Flowslack  pallets  made  by  Fisher 
made  by  the  Magnetic  Equipment  Co.,  and  Ludlow,  Ltd.,  comprise  a  large 

Ltd.,  incorporates  a  14  in.  magnetic  variety  of  types  and  sizes,  reversible 

drum  to  remove  iron  particles.  and  non-reversible,  and  2,  4,  and  8- 


Pallets 


{Left):  British  Thomson-Houston  A.C. 
variable  speed  commutator  motors  driving 
reversible  shuttle  conveyors  in  a  large 
sugar  silo.  {Below):  Power  transmission 
equipment  made  by  Crofts  (Engineers), 
Ltd.:  A — Universal  worm  reduction  gear 
unit;  B — Universal  helical  gear  unit;  C, 
Cl — “  Ritespeed  ”  motorised  conveyor 
pulley;  D — patented  magnetic  clutch;  E — 
patented  magnetic  brake  with  built-in  rec¬ 
tifier;  F — “  Unidaptor  ”  reduction  gear 
unit;  G — “  Croftring  ”  flexible  resilient 
coupling. 


way  entry,  the  last  type  providing 
entry  at  the  corners  as  well  as  at  the 
sides.  All  pallets  are  stackable.  The 
/•'lowskip  tipping-box  pallet  can  be 
picked  up,  transported,  and  discharged 
by  one  operator  with  a  crane,  and  is 
designed  for  bulk  and  loose  materials. 

.Metalcraft  Products  (Cardiff),  Ltd., 
are  consultants  and  manufacturers  of 
materials  handling  and  factory  and 
storage  equipment  of  all  kinds,  and  say 
that  each  of  their  products  is  designed 
specifically  for  the  purpose  recjuired. 
They  say  that  as  they  do  not  manu¬ 
facture  a  “  stanflard  ”  protluct,  they 
bring  a  freshness  of  approach  and  a 
considerable  degree  of  flexibility  to 
each  handling  problem. 


V.  DRIVES  AND  MOTORS 


The  new  unit  is  provided  with  a 
separate  oil  sump  casting  locattnl  on 
the  lower  flange  of  the  gear.  The  need 
for  seals  on  the  lower  shaft  has  been 
overcome,  according  to  the  makers,  by 
incorporating  a  labyrinth  and  (linger 
arrangement  which  cannot  deteriorate 
in  service  or  allow  any  oil  to  leak  down 
the  shaft. 

The  oil  is  circulated  from  the  sump 
into  the  up|x*r  Iwarings  by  means  of  a 
Suddo  pump,  which  is  mounted  over 
and  driven  by  the  uppt-r  shaft  of  the 
electric  motor.  The  working  parts  are 
claimed  to  l)e  thus  fully  lubricated  as 
the  oil  pass(‘s  dow’ii  through  the  unit 
back  to  the  sump. 

At  the  moment  the  size  is  limited  to 
between  \  and  5  h.p.  with  standard 
stepless  speed  variation  over  a  9  :  i 
output  speed  range. 

Electric  drives 

The  British  Thomson-Houston  Co., 
Ltd.,  say  that  they  have  supplied  a 
very  large  number  of  Schrage  variable- 
spr*ed  motors  for  various  focxl  applica¬ 
tions.  This  ty|)e  of  motor,  with  its  in¬ 
finitely  fine  speed  adjustment  and  a 
shunt  characteristic  which  enables  it  to 
maintain  constant  speed  under  widely 
fluctuating  loads,  can  l)e  operated  by 
IfKal  or  remote  control  and  is  particu¬ 


larly  suitable  for  driving  bread-making 
machinery.  These  motors  are  avail¬ 
able  with  speed  ranges  from  3/1  to 
12/1  at  full  speed  rating  from  i  h.p. 
upwards  according  to  requirements. 

Similar  motors  of  higher  h.p.  are 
being  increasingly  employed  for  driv¬ 
ing  sugar  handling  and  refining  plant. 
The  firm  say  that  they  have  supplie<l 
a  Large  number  of  100  h.p.  and  60  h.p 
vertical  variable-speed  A.C.  commu¬ 
tator  motors  in  the  past  few  years  to 
an  important  refinery.  These  machines 
also  drive  sugar  centrifuges,  and  have 
lx*en  working  successfully  under  ad¬ 
verse  conditions  for  a  numlx?r  of  years. 
B.T.H.  have  also  supplied  drive 
motors  totalling  920  h.p.  for  the  con¬ 
veyor  system  of  a  recently  commis¬ 
sioned  raw  sugar  handling  plant  said 
to  Ik*  the  fastest  installation  of  its 
type  in  the  world.  The  motors  can  lx* 
controlled  locally  or  remotely  from  a 
central  control  room.  Safety  devices 
are  incorporated. 

Crofts  (Engineers),  Ltd.,  say  that 
the  primary  feature  of  their  new  Uni¬ 
versal  gear  units  is  their  adaptability 
to  a  wide  variety  of  mounting  posi¬ 
tions,  shaft  dispositions,  and  ratios  of 
speed  reduction.  Among  other  equip- 


Variable  speed  gear 

.\llspeeds.  Ltd.,  have  produced  a 
modified  version  of  the  Kopp  Variator 
variable  speed  gear,  w'hich  has  been 
specially  designed  for  vertical  mount¬ 
ing.  Hitherto,  due  to  the  splash  method 
of  lubrication  the  standard  model  has 
only  been  suitable  for  mounting  hori¬ 
zontally. 


(Left):  Electropower  Gears,  Ltd.,  type 
ESRV  geared  motor  can  be  offered  with 
2  or  3  speed  gearbox  in  ranges  from 
fractional  to  75  h.p.  {Right):  Allspeeds, 
Ltd.,  have  recently  produced  a  modified 
version  of  the  Kopp  Variator  variable 
speed  gear  designed  for  vertical  mounting. 


(Conlinued  on  page  215) 
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Automatic  Smoking  Kilns 
in  IVew 


Canadian  Factors 


Hydrograde  Food  Products  Inc. 
of  ('anada  claim  that  their  new 
Montreal  factory  is  the  largest  and 
most  modem  of  its  kind  in 
Canada.  Sliced  and  smoked 
meat  products,  sausages,  and 
salami  are  continuously  produced 
at  a  rate  of  over  600,000  lb.  per 
week  on  a  floor  area  of  some 
60,000  sq.  ft.  Among  the  innova¬ 
tions  in  this  plant  are  seven  new- 
type  smoking  kilns  with  a  total 
capacity  of  35,000  lb.  per  charge; 
they  are  fabricated  of  polished 
stainless  steel  with  walls  insulated 
with  fibre-glass.  The  kilns  are 
fully  automatic  and  are  controlled 
by  thermostats  and  humidistats. 

The  smoke  generators  are 
mounted  above  the  kilns  and  burn 
hardwood  shavings.  Ducts  and 
fans  lead  the  smoke  through 
filter  screens  to  the  smoking 
cabinets.  In  general  design,  the 
kilns  appear  to  be  similar  to  the 
Torry  kilns  described  in  Food 
Manufacture,  F'ebruarv,  195Q, 
p.  54.  Each  kiln  has  eight  cab¬ 
inets  and  has  two  sets  of  stainless- 
steel  double  doors.  Products  to 
be  smoked  are  loaded  on  trolleys 
which  run  on  rails  from  the  stuff¬ 
ing  section  to  the  kilns. 

Automatic  controls  mounted  on 
a  centralised  panel  monitor  the 
oi)eration  of  the  kilns  and  elimin¬ 
ate  the  guesswork  which  formerly 
decided  the  smoking  process. 
Processing  times  varj'  with  the 
product;  Frankfurt  sausages,  for 
example,  are  completely  smoked 
in  about  li  hr.,  while  legs  of 
lamb  require  about  8  hr. 
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( Top):  The  smoke  generators  are  mounted 
on  a  mezzanine  floor  above  the  kilns,  and 
are  accessible  by  stairs  and  catwalk,  leav¬ 
ing  valuable  floor  space  free.  (Centre): 
The  seven  smoking  kilns  with  a  total 
capacity  of  35,000  lb.  showing  the  polished 
stainless  steel  cabinet  doors.  (Bottom): 
The  centralised  control  panel  which  moni¬ 
tors  the  seven  fully-automatic  smoking 
kilns. 


figures  for  the  last  seven  years; 
price  fluctuations  affected  the 
values  of  the  yearly  crops,  but  the 
production  shows  a  steady  in¬ 
crease. 


Structure  of  industry  reorganised 

The  basic  structure  of  the 
present  sugar  industry  was  laid 
down  in  1950,  when  it  was  seen 
that  in  order  to  produce  high- 
quality  sugar  economically,  the 
small  processing  units  would  have 
to  be  amalgamated  and  enlarged, 
and  the  plants  modernised,  A 
small  number  of  large  concerns 
were  founded  with  exclusively 
Dominican  capital,  one  of  the  ob¬ 
jects  being  to  reduce  the  propor¬ 
tion  of  foreign  capital  in  the  in¬ 
dustry.  Today,  fifteen  out  of  the 
Republic’s  sixteen  mills  are  Dom¬ 
inican  owned. 

One  of  the  largest  concerns  is 
the  Azucarera  Haina  C.  por  A, 
which  has  the  biggest  cane  crush¬ 
ing  mill  in  the  world,  producing 
about  160,000  tons  of  sugar  an¬ 
nually  from  1 1  million  tons  of 
cane.  The  company  also  acquired 
five  mills  and  the  plantations 
owned  by  the  West  India  Sugar 
Corporation  and  the  South  Puerto 
Rico  Sugar  Company.  Two  more 
large  concerns  formed  from  amal¬ 
gamations  are  the  Azucarera  Na- 
cional  and  the  Azucarera  Yaque. 

To  co-ordinate  the  industry,  a 
Sugar  Board  was  set  up  in  1951. 
The  board  deals  with  technical 
problems  regarding  the  growing  of 
sugar  and  also  represents  the  in- 


The  sugar  mill  of  Ingenio  Barahona  C.  por  A.  at  Barahona,  which  is  one  of  the  most 
recent  to  be  built.  Work  on  a  $li  million  port  to  handle  bulk  shipments  from  the  mill 

has  been  completed. 


Sugar  Production 
in  the  Dominican  Republic 


The  country's  economy  has  been 
placed  on  a  sound  footing  by  all¬ 
round  expansion  of  the  food  indus¬ 
try;  sugar  remains  the  most  im¬ 
portant  export. 


TOURING  the  last  28  years  the 
sugar  production  of  the  Dom¬ 
inican  Republic  has  more  than 
doubled,  from  365,000  tons  in 
1930  to  850,000  tons  in  1957  and 
over  a  million  tons  in  1958.  This 
is  largely  due  to  a  planned  re¬ 
organisation  of  the  food  industry 
carried  out  by  the  Trujillo  govern¬ 
ment,  which,  besides  streamlining 
the  sugar  industry  and  making  the 
production  units  more  economic, 
has  also  redressed  the  balance  of 
an  economy  which  hitherto  relied 
too  much  on  its  sugar  industry. 

Britain  has  played  an  import¬ 
ant  part  in  the  development  of  the 
sugar  industry,  supplying  much 
of  the  machinery  and  remaining 
the  Republic’s  best  customer;  in 
1957,  Britain  took  ;^2i  million 
worth  of  raw  sugar  and  molasses, 
or  37%  of  the  total  exports  of  the 
country. 

The  table  gives  the  Republic’s 
sugar  production  and  export 


Sugar  cane  being  transported  to  the  mill  of  Azucarera  Haina  C.  por  A.  by  the  com¬ 
pany’s  lorries  and  private  railway.  The  mill  is  the  largest  in  the  world  and  handles 
15,000  tons  of  cane  every  24  hours. 
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dustry  at  international  confer¬ 
ences;  it  has  recently  set  up  a 
number  of  research  stations  for 
developing  new  varieties  of  cane. 

Modernisation  of  plants 

Much  of  the  new  milling  ma¬ 
chinery  is  of  British  origin.  One 
of  the  two  tandem  mills  of  Azu- 
carera  Haina  was  made  by  a 
Glasgow  firm,  who  also  supplied 
five  of  the  evaporators  and  the  re¬ 
frigeration  system  for  the  12  “U" 
type  crystallising  units.  The  fac¬ 
tory  is  powered  by  three  British- 
made  turbo-generators,  each  of 
3,000  KW.  British  switchgear 
equips  the  distribution  panel. 

At  the  Haina  factory  there  are 
five  warehouses  for  storing  sugar 
with  a  total  capacity  of  550,000 
200-lb.  sacks.  Syrup  is  stored  in 
three  tanks  holding  5  million  gal¬ 
lons.  Serving  the  plant  is  a  rail¬ 
way  with  60  miles  of  track  and  a 
large  fleet  of  lorries  and  trailers. 

The  West  Indies  Sugar  Cor¬ 
poration’s  new  mill  at  Boca  Chica 
also  uses  British  equipment,  and  a 
£320,000  turbine-driven  cane  mill 
tandem  was  recently  supplied. 

Port  facilities  improved 

To  cater  for  the  increasing  de¬ 
mands  of  the  industry,  port  facili¬ 
ties  have  been  developed  and  are 
to  be  further  improved.  The  port 
of  Haina  has  been  specially  built 
to  handle  the  output  of  the  nearby 


Sugar  production  over  last  seven  years 


Year 

Production 
{metric  tons) 

Exports 
(metric  tons) 

Value  of  sugar  and 
sugar  pr^ucts 
(£  million) 

1951  .. 

532,841 

481,854 

662 

1952  .. 

588.413 

547,523 

567 

1953  .. 

605,629 

553,479 

446 

1954  .. 

655,771 

512,675 

398 

1955  .. 

625,651 

579.441 

448 

1956  .. 

774.000 

693,146 

583 

1957  ... 

850,000  (approx.)  766,524 

786 

refinery,  and  the  port  of  Azua  is 

Uses  for  surplus  sugar 

still  being  extended.  Following 
the  raising  of  the  export  quota  in 
August,  1956,  the  bulk  sugar 
loading  equipment  was  able  to 
handle  very  rapidly  an  additional 
200,000  tons. 


This  turbine-driven  sugar  mill  tandem  at  the  West  Indies  Sugar  Corporation’s  mill  at 
Boca  Chica  was  supplied  by  the  Derby  firm  of  George  Fletcher  and  Co.  Ltd.,  and  has 
an  output  of  90  tons  of  sugar  cane  per  hour. 


As  a  precaution  against  the 
possibility  of  a  decline  in  world 
demand  for  sugar,  other  uses  for 
surplus  sugar  are  being  sought. 
The  Republic’s  expanding  cattle 
industry  is  making  increasing  use 
of  green  sugar  cane  for  silage  and 
of  molasses  for  fodder,  and  is  also 
exporting  the  former  to  the  U.S.A. 
for  the  same  purpose.  The  local 
chocolate  and  rum  industries  are 
taking  increasing  amounts. 

The  general  expansion  of  the 
Republic’s  food  industry  has 
raised  considerably  the  standard 
of  living  of  the  inhabitants,  and 
imports  have  correspondingly  in¬ 
creased.  Second  to  sugar  in  the 
country’s  economy  is  coffee,  fol¬ 
lowed  by  cocoa;  the  chief  cus¬ 
tomer  for  both  these  products  is 
the  U.S.A.  The  production  of  rice 
has  increased  by  90%  in  20  years, 
and  meat  processing  is  particularly 
successful,  as  a  result  of  energetic 
government  campaigns  to  improve 
stock  and  eliminate  disease. 
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Advances  in  Food  Technology 


MEAT 

Organoleptic  Breakdown 

Experimonts  are  described  in  which 
comminuted  fresh  beef  and  pork  were 
inoculated  w'ith  spores  of  Clostridium 
hotulinum,  incubated,  and  examined 
for  their  putrefactive  condition  and  the 
prest'uce  of  toxin.  The  meat,  which 
was  vacuum  packaged,  was  tested  in 
three*  groups,  viz.,  untreated,  treated 
with  ethylene  oxide,  and  irradiatt*d. 

It  was  found  that  no  single  instance 
of  toxicity  was  observed  in  a  sample 
which  could  be  considered  edible.  On 
the  other  hand,  all  samples  showing 
putrefaction  were  not  necessarily  toxic. 
Further,  in  containers  in  which  there 
was  enough  bacterial  activity  for  the 
contents  to  be  considered  ‘‘  off,”  no 
toxin  could  be  detected.  It  is  pointed 
out,  however,  that  the  results  obtained 
do  not  constitute  ”  absolute  proof  ” 
that  the  toxin  of  Clostridium  botu- 
linum  cannot  occur  in  organoleptically 
sound  fresh  meat. — R.  A.  Greenberg, 
J.  H.  Silliker,  VV.  K.  Nank,  and  C.  F. 
Schmidt,  Food  lies.,  1958,  23  (6),  656. 

Muscle  Tenderness 

Studies  have  been  made  in  an  effort 
to  find  an  objective  method  of  measur¬ 
ing  the  tenderness  in  heated  and  raw* 
meats  which  could  be  used  to  deter¬ 
mine  the  carcase  tenderness  and  which 
could  be  adapted  to  small  biopsy  sam¬ 
ples.  The  press  used  was  a  modifica¬ 
tion  of  the  Carver  juice  press.  A  pres¬ 
sure  gauge  measuring  from  o  to  3,000 
lb.  in  25  lb.  units  was  the  most  accept¬ 
able  of  the  gauges  available.  Prelim¬ 
inary  trials  on  representative  homo¬ 
genous  materials  indicated  that  the 
apparatus  would  give  highly  repro¬ 
ducible  results. 

The  tests  were  carried  out  on  three 
representative  muscles  from  57  beef 
cattle  and  one  muscle  of  36  other  bet*f 
animals. 

There  were  significant  differences  in 
the  data  obtained  between  muscles, 
but  there  were  also  significant  correla¬ 
tions  between  the  press  and  organolep¬ 
tic  scores  and  between  the  press  and 
Warner- Bratzler  shear.  A  significant 
correlation  between  the  raw  and 
C(X)ked  meat  samples  was  also  ob¬ 
served. 

The  tenderness  was  determined  in 
raw  Longissimus  dorsi  aged  for  up  to 
three  days  and  Longissimus  dorsi  aged 
for  10  days  and  then  heated. 

Continuance  of  the  experiment  with 
smaller  scale  apparatus  for  biopsy  tests 
seemed  feasible. — Doris  D.  Sperring, 
W.  T.  Platt  and  R.  L.  Hiner,  Food 
TechnoL,  1959,  13  (3),  155. 


MEAT  PRODUCTS 
Green  Disetdouratit^n  in  Meat 

Green  discolouration  in  fresh  and 
salted  meat  products  is  due  to  two 
groups  of  bacteria :  oxidising  and  sul¬ 
phide  forming.  The  enzymes  pr<Kluced 
by  the  micro-organisms  affect  the 
colour  of  the  meat  and  form  green  pig¬ 
ments.  This  discolouration  cannot  lx* 
wholly  avoided  even  if  the  Ixicteria 
are  killed  during  boiling,  as  the  enzy¬ 
mes  previously  formed  remain  active. 
The  oxidising  effect  of  the  Ixicteria 
is  due  to  thermo-unstable  and  thermo¬ 
stable  R-O,  enzymes,  to  sulphide  form¬ 
ing  aerobic  or  facultatively  anaerobic 
bacteria,  and  to  the  formation  of 
sulpho-myoglobin  which,  at  optimum 
and  maximum  O,  tension,  is  oxidised 
into  a  green  pigment.  The  green  stains 
are  not  toxic,  but  any  discolouration 
is  undesirable  for  general  hygienic 
reasons. — B.  R.  Suri,  Die  Fleiscliu'irt- 
scliaft  1959,  11,  121. 

Experiments  fflth  Vacuum 
Curing 

The  value  of  vacuum  curing  of  meat 
products  is  still  a  matter  of  contro¬ 
versy.  Research  on  this  subj{*ct  has 
been  carried  out  at  the  German 
Federal  Meat  Research  Institute, 
Kulmbach.  With  the  dry  curing  of 
raw-to-eat  pnxlucts,  the  application  of 
vacuum  was  not  found  to  have  any 
improving  effect  on  the  curing  process. 
With  large  pnxlucts  destined  for  cook¬ 
ing,  such  as  ham  or  ribs  of  pork,  how¬ 
ever,  vacuum  curing  was  found  to 
bring  about  occasionally,  but  not 
necessarily,  a  slight  improvement  of 
flavour,  juiciness  and  consistency,  and 
some  reduction  of  losst's  in  cooking. 
Vacuum  curing  did  not  result  in  any 
acceleration  of  the  colouring  pnKess  or 
intensification  of  colour. — W.  Gisske 
and  G.  Nitsch,  Die  Fleischwirtschaft, 
1959,  II.  189. 

QUICK  FREEZING 

Ultrasonic  Defrosting 

Three  representative  frozen  foixls, 
hamburger,  strawlx*rries  and  licjuid 
whole  egg,  were  submitted  to  vibra¬ 
tory  energy  in  an  attempt  to  spee<l  up 
the  rate  of  thawing.  The  frequencies 
used  were:  10  kc.,  20  kc.,  4<x>  kc.  and 
i,(xxj  kc. 

The  tests  showed  that  thawed  ma¬ 
terial  was  more  absorptive  than  frozen 
material  and  excessive  heating  <x;curred 
in  thawing  out  the  hamburger.  Micro¬ 
agitation  caused  by  ultrasonic  energy 
increased  the  rate  of  heat  transfer  and 


minimised  the  local  heating  in  straw¬ 
berries  frozen  in  syrup.  This  stream¬ 
ing  effect  was  very  pronounced  in 
li(]uid  whole  eggs,  allowing  for  signi¬ 
ficant  increases  in  the  rate  of  thawing. 

The  high  energy  rates  necessary  for 
thawing  frozen  liquids  and  the  negli¬ 
gible  effects  in  thawing  solid  fotxl 
indicated  limitations  in  the  use  of 
ultrasonic  energy.  The  poor  absor()- 
tion  characteristics  of  fixxl,  the  lack 
of  practicable  means  to  couple  the 
energy  to  the  food  and  the  high  cost  of 
equipment  together  made  ultrasonic 
defro.sting  an  unfeasible  proposition. — 
A.  L.  Brody  and  G.  N.  Antonevich, 
Food  TechnoL,  1959,  13  (2),  i<x). 

PACKAGING 

Use  of  Collapsible  Tubes 

At  one  time,  the  use  of  collapsible 
tulx*s  of  aluminium  or  tin  was  almost 
exclusively  reserved  for  the  packaging 
of  pharmaceutical  and  cosmetic  pro- 
<lucts.  In  recent  years,  however,  col¬ 
lapsible  tubes  have  come  to  be  used  on 
an  ever-increasing  scale  for  the  pack¬ 
aging  of  foodstuffs  of  many  varieties. 

In  France,  the  number  of  tubes  us(?d 
for  foodstuff  packaging  increased  from 
nearly  17  million  in  1955  to  over  28 
million  in  1956,  aiul  more  recent  sta¬ 
tistics  are  expected  to  show*  even  more 
considerable  increases.  Of  the  28  mil¬ 
lion  used  in  1956,  one-half  contained 
condensed  milk,  4J  million  tomato  ket¬ 
chup,  million  mustaid,  over  ij  mil¬ 
lion  mayonnaise,  i  million  chestnut 
puree,  |  million  sugared  syrups,  and 
the  remainder  spices  and  st*asoned 
sauces.  Not  included  in  these  statistics 
are  certain  foodstuffs  such  as  anchovy 
butter,  pastes,  etc.,  for  which  tube 
packaging  has  already  been  in  use  for 
many  years. 

Prerequisite  conditions  for  the  use  of 
collapsible  tubes  for  foodstuff  packag¬ 
ing  include :  sufficiently  fluid  te.xture, 
adequate  microbiological  stability,  pos¬ 
sibility  of  paying  out  in  small  portions, 
adeejuate  st'aling  capacity  of  the  tube. 
Stability  is  usually  ensured  by  the  con¬ 
tents  of  dry  extract  (sugar,  lactose, 
etc.)  or  acidity,  salts,  or  essential  oils. 
The  internal  varnish  must  be  perfectly 
resistant  to  the  contents  and  must  not 
affect  their  flavour.  Heat  processing 
associatt“d  with  mass  production  of 
tube-packaged  foods  requires  special 
care,  and  autoclaves  are  normally  used 
for  this  purpose. 

Certain  precautions  must  also  lx* 
taken  for  the  transport  and  storage  of 
the  tubes,  and  a  certain  amount  of 
consumer  education  is  also  required. 
The  increasing  popularity  of  tulx?- 
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packaged  foods  is  partly  due  to  the 
spreading  of  camping  and  tourism. 
Leading  among  the  countries  where 
tube-packaged  foodstuffs  have  become 
popular  are  Switzerland,  the  Scandin¬ 
avian  countries,  the  L^nited  States,  and 
Canada. — *'  Revue  Technique  de  I’ln- 
diistrie  Alimentaire No.  6o,  Decem¬ 
ber,  P-  bo- 


Water-  Vapour  Transfer  Factors 

The  food  packaging  materials  in¬ 
cluded  in  this  study  were :  Cellophane 
(plain,  1-^5  and  1.3  mil  average  thick¬ 
ness);  Cellophane  (polythene-coated, 
1.50  mil  average  thickness);  Cello¬ 
phane  (.S'flrnw-coated,  i-io  mil  average 
thickness);  Saran  (1-25  mil  average 
thickness);  polythene  (3-20  mil  aver¬ 
age  thickness);  Pliofilm  (1-80  mil  aver¬ 
age  thickness);  ancl  polystyrene  (3-15 
mil  average  thickness).  Storage  was 
at  25®C.  and  50%  r.h.  in  an  air- 
conditioned  room  before  the  tests 
began. 

The  results  of  the  water-vapour  per¬ 
meability  tests  carried  out  under  vari¬ 
ous  conditions  of  temperature  and 
humidity  appeared  to  support  certain 
general  conclusions. 

Hydrophobic  plastics,  including 
Saran,  polythene,  and  polystyrene 
showed  a  linear  relationship  between 
the  water-vapour  transfer  rate  and  the 
partial  pressure  differential.  Cellulose- 
based  materials  showed  such  variations 
in  the  results  obtained  that  conditions 
of  list*  data  were  thought  to  be  more 
practicable.  Between  the  temperatures 
of  20  and  57  °C.  there  appeared  to  be 
theoretical  relations  for  dependence  of 
permeability  which  could  be  applied. 
.\t  temperatures  approaching  the  freez¬ 
ing  of  water,  deviations  from  the  ideal 
relations  became  considerable. 

The  study  showed  that  there  was 
still  a  need  for  investigation  into  the 
mechanism  of  water-vapour  transfer  at 
low  temperatures  and  for  further 
knowledge  to  be  obtained  of  the  rela¬ 
tions  between  composition  and  perme¬ 
ability,  especially  for  non-homogeneous 
materials. — M.  Karel,  B.  E.  Proctor, 
and  G.  Wiseman,  Food  Technol.,  1059, 

13(1).  69. 


FREEZING  TEMPERATURES 

Effect  on  Vitamins 

It  is  well  known  that  foods  remain 
well  preserved  at  o®F.  for  long  periiwls. 
The  authors  have  investigated  the 
effects  of  storage  of  French  style 
green  beans,  green  peas,  sliced  straw¬ 
berries,  and  orange  juice  concentrate, 
at  o°F.  for  periods  of  2,  5,  and  ii 
months  and  then  at  20® F.  for  one 
month.  For  comparison,  control 
samples  were  kept  at  o®F.  throughout. 

The  greatest  effect  w’as  obtained  on 
ascorbic  acid.  The  green  beans  re¬ 
tained  only  25%  and  the  control  only 
50%.  In  the  case  of  peas,  ascorbic 
acid  retention  was  36%,  the  control 


showing  no  appreciable  loss.  Straw¬ 
berries  showed  only  a  small  loss,  and 
the  orange  juice  concentrate  none. 
There  was  no  consistent  decrease  in 
the  content  of  other  vitamins,  al¬ 
though  a  variable  decrease  is  indicated 
in  folic  acid,  pantothenic  acid,  ribo¬ 
flavin,  and  Vitamin  B,. 

It  is  suggested  that  there  is  a  critical 
“  break  point,”  or  critical  temperature 
range,  not  far  above  o®F.,  with  ad¬ 
verse  effects  on  colour  and  flavour 
coinciding  with  losses  of  ascorbic  acid. 
— P.  H.  Derse  and  L.  J.  Teply,  Quick 
Frozen  Foods,  1958,  21  (4),  75. 

BARLEY  GRAIN 

Drying  Characteristics 

The  drying  characteristics  of  barley 
grain  have  been  investigated,  for  both 
shallow  and  deep  beds  (Ld  2-10  lb. 
B.D.S./sq.  ft.),  under  different  con¬ 
ditions  of  dry-bulb  temperature,  rate 
of  air  mass  flow,  wet-bulb  depression, 
and  of  agitation. 

The  rate  of  drying  of  the  shallow 
layers  of  grain  depends  largely  on  the 
dry-bulb  temperature,  the  mass  air¬ 
flow  having  a  less  marked  effect,  and 
wet-bulb  depression  having  only  a  very 
slight  effect.  Mass  air  flow  has  a  much 
greater  influence  on  the  drying  rate  in 
a  deep  bed. 

Drying  times  between  moisture  con¬ 
tent  limits  of  0.7  and  o-i  are  used  for 
correlation  purposes,  and  a  method  for 
the  prediction  of  the  drying  times  of 
deep  beds  of  grain  are  presented.  The 
static  pressure  drops  across  beds  of 
w’et  and  dry  material  are  also  studied. 
— J.  M.  Hughes  and  T.  J.  Mitchell, 
/.  Sci.  Food  Agric.,  1959,  10  (i),  39. 


Writing  a  book? 

The  Leonard  Hill  Technical 
Group,  publishers  of  FOOD 
MANUFACTURE  invite  the 
submission  of  manuscripts  of 
books  to  be  considered  for 
publication.  All  manuscripts 
will  be  promptl)^  acknowledged 
and  carefully  considered  by 
qualified  experts.  A  synopsis 
with  chapter  headings  should 
be  sent  in  the  first  instance  to: 

The  Manager, 

Leonard  Hill  (Books)  Ltd., 
Leonard  Hill  House, 

Eden  Street, 

London,  N.W.I. 

Leonard  Hill  are  specialists  in 
industrial,  technical  and  scien¬ 
tific  books.  They  have  a 
reputation  for  vigorous  and 
successful  promotion  of  their 
books  by  extensive  advertising 
and  maintain  a  world-wide 
selling  and  distributing  organi¬ 
sation. 


CHEESE  MAKING 

Mechanised  Process 

In  a  mechanised  process  for  making 
Cheddar-type  cheese,  three  conven¬ 
tional  steps  are  retained  unchanged. 
These  are  the  filling  of  the  cheese  vat 
with  milk,  inoculation  with  lactic 
starter  and  addition  of  rennet,  and  the 
cutting  and  cooking  at  standard  tem¬ 
peratures.  After  the  usual  cooking  for 
30  min.,  the  mixture  of  curd  and  whey 
is  pumped  to  a  rotating  perforated 
cylinder  so  designed  that  the  whey  is 
drained  off  continuously.  The  curd 
passes  to  a  compression  chamber, 
where  it  remains,  after  applying  pres¬ 
sure,  for  2  hr.,  during  which  the 
acidity  reaches  0-5% -0.6"^,  and  the 
moisture  content  falls  to  35%-40%. 
The  curd  is  compressed,  at  about  i.8 
p.s.i.,  into  one  large  block  which  is 
automatically  sliced  and  milled.  The 
shredded  curd  is  salted  continuously  to 
an  average  salt  content  of  about  1-4%, 
which  can  be  increased  to  as  much  as 
1-7%  if  desired.  Washing  the  curd 
w’ith  warm  w’ater  sprays  before  salting 
is  stated  to  improve  the  flavour. — 
A.  V.  Gemmill  and  H.  Leber,  Food 
Engineering,  1958,  .10  (12),  65. 


Mechanical  Handling 

{Continued  from  page  210) 
ment  made  by  this  firm  are  the  Rite- 
speed  motorised  conveyor  pulley  cover¬ 
ing  a  variety  of  diameters  and  face 
widths  in  powers  up  to  30  h.p.,  mag¬ 
netic  clutches  and  brakes,  reduction 
gears,  and  flexible  couplings. 

Electropower  Gears,  Ltd.,  say  that 
they  supply  a  range  of  geared  motors 
and  gearboxes  from  approximately 
I  / 10  h.p.  to  300  h.p.  for  driving  all 
types  of  machinery,  the  most  general 
use  being  for  driving  conveyors  of  all 
types.  For  mixing  applications,  ver¬ 
tical  flange  mounting  units  and  special 
drives  of  the  contra-rotating  co-axial 
shaft  type  in  which  the  shaft  speeds 
may  be  the  same  or  different,  are  sup¬ 
plied.  Also  made  is  a  hollow  shaft 
geared  motor  which  can  be  fitted  with 
a  shaft  whose  height  can  be  adjusted 
to  the  size  of  the  container. 

Hydraulic  gears 

Carter  Gears,  Ltd.,  manufacture  a 
range  of  hydraulic  variable  speed 
gears  capable  of  giving  a  27  / 1  stepless 
variable  speed  range  from  input  speed 
downwards,  with  the  facility  for  pick¬ 
ing  up  full  load  torque  from  zero 
r.p.m.  They  are  for  use  in  conjunction 
with  British  Standard  motors  and,  if 
required,  specially  designed  reduction 
units.  Several  alternative  standard 
speed  controls  are  available,  and  all 
sizes  of  Carter  gears  are  readily  usable 
with  the  many  forms  of  proprietary 
pneumatic  and  other  control  systems 
used  in  the  process  industries. 
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Maehinery  and  Equipment 


TEST  OVEN 

Simon  Engineering  say  that  excellent 
results  have  Ix-en  obtained  from  the  use 
of  the  new  Simon  rotary  test  baking 
oven.  Tests  have  lieen  carried  out  on 
a  variety  of  baked  gcKxis,  including 
various  sizes  and  types  of  bread  and  up 
to  5  lb.  rich  fruit  slab  cake. 

This  new  oven,  the  latest  addition 
to  the  Henry  Simon,  Ltd.,  range  of 
Laboratory  ecjuipment,  employs  a  ro¬ 
tary  principle  which  is  said  to  ensure 
identical  baking  conditions  over  a  given 
series  of  tests.  Within  a  stainless  steel 
baking  chamber,  samples  are  rotated  at 
a  speed  of  i  r.p.m.  on  four  trays,  each 
13  in.  by  11  in.  in  size. 

Samples  may  be  put  into  the  ov^en  at 
timed  intervals,  without  any  resulting 
drop  in  temperature,  the  heat  being 
thermostatically  controlled.  The  in¬ 
sulated  door  has  heat-resisting  glass 
panels,  separated  by  an  air-insulated 
cavity.  When  the  door  is  opened,  the 
turntable  motor  is  automatically 
switched  off.  Water  vapour  can  be  in¬ 
troduced  through  a  water  trough  in  the 
base,  connected  with  an  internal  re¬ 
servoir. 

The  oven  stands  about  4  ft.  high  and 
w'eighs  approximately  520  lb.  The  outer 
case  is  of  welded  steel,  finished  with 
stoved  Epoxy  resin  over  a  rust-proof 
primer. 


The  Peerless  and  Ericsson  Q20A  food 
mixer  has  a  ^  h.p.  motor  and  a  3-speed 
gear. 


STAINLESS-STEEL  TAP 

A  new  stainless  steel  tap  was  re¬ 
cently  introduced  by  the  Realm  Engin¬ 
eering  Works,  Ltd.  The  tap,  which  has 
a  stainless  steel  spring  return  shut-off 
feature,  is  available  in  two  types,  one 
of  which  has  a  stay  open  position. 

The  internal  working  parts  are  de¬ 
signed  to  prevent  bacteria  traps,  and 
the  whole  tap  can  lx*  easily  dismantled 
for  inspection  without  the  use  of 
special  tools. 

The  action  of  the  tap  is  described  as 
positive  yet  smooth,  giving  non-drip 
service. 

MIXING  MACHINE 

Among  the  mixing  machines  made 
by  Peerless  and  Ericsson,  Ltd.,  is  the 
new  Peerless  Q20A  mixer  intended  for 
use  in  medium-sized  food  factories  or 
as  an  ancillary  to  large  machines. 

All  the  working  parts  in  the  machine 
are  enclosed  and  the  lubrication  is  fully 
automatic.  Power  is  supplied  by  a 
ball-bearing  fitted  i  h.p.  motor  with  3 
speed,  constant  mesh,  finger  tip  gear 
changing. 

The  machine  is  supplied  with  a 
beater,  whisk  and  dough  hook.  Among 
the  various  attachments  available  for 
use  with  the  machine  are  a  meat  min¬ 
cer,  vegetable  sheer,  grater,  shredder, 
crumber,  chipper,  soup  strainer  and  oil 
dropper. 

The  Kenwood  Manufacturing  Co. 
Ixjught  a  controlling  interest  in  the  firm 
last  September. 


RECORDING  EXTRUDER 

An  instrument  called  the  FIR  A  / 
NIRD  extruder  has  l)een  devised  by 
Mr.  J.  H.  Prentice  (of  the  National 
Institute  for  Research  in  Dairying), 
during  research  on  the  consistency  of 
butter.  It  has  lK*en  used  for  his  in¬ 
vestigations  into  the  rheological  pro¬ 
perties  of  margarines  (domestic,  cake 
;ind  pastry)  and  compound  cooking 
fats,  carried  out  on  behalf  of  the 
British  F(kx1  Manufacturing  Industries 
Research  Ass(xiation  at  Leatherhead. 

The  instrument  is  used  to  force  the 
material  under  examination  through  an 
orifice  at  a  constant  speed.  During  this 
ojH-ration  the  thrust  recjuiretl  to  ex¬ 
trude  the  material  is  continuously 
m«‘asure<l  and  recordwl  on  a  pajxT 
chart  which  then  provides  a  jxrmanent 
record  of  the  behaviour  of  the  material 
throughout  the  test. 

The  sm<x)thness  of  this  trace  line  is 
an  indication  of  the  sm(x>thness  of  the 
material  under  test.  In  the  case  of 
butter  or  table  margarine  the  final  read- 


The  Simon  rotary  test  baking  oven  is 
designed  to  give  identical  baking  con¬ 
ditions  over  a  series  of  tests.  Samples  are 
rotated  at  1  r.p.m.  on  four  trays. 


ing  of  the  thrust  is  closely  correlated 
with  the  ”  spreadability,”  as  assessed 
by  subjective  tests.  The  area  under 
the  curve  is  a  direct  measure  of  the 
work  done  during  extrusion. 

By  means  of  a  series  of  five  inter¬ 
changeable  calibrated  leaf  springs, 
materials  with  a  very  wide  range  of 
textures  can  be  examined. 

The  instrument  has  been  found  suit¬ 
able  for  use  with  a  wide  variety  of 
foodstuffs,  in  addition  to  the  fats  al¬ 
ready  mentioned,  fondant,  fondant  ic¬ 
ings,  marzipan,  jellies,  piping  jellies. 

The  commercial  form  of  the  machine 
has  lxH*n  developed  in  conjunction  with 
H.  A.  Gordon  and  Co.,  Ltd. 

MICRO-SWITCH 

A  new  sub-miniature  switch,  half  the 
size  of  the  smallest  switch  previously 
.iVtiilable,  was  shown  nrently  by 
Honeywell  Controls,  Lt«l.  Made  to  an 
entirely  new  design,  the  type  SX  snb- 
mini.'iture  reproduces  th«‘  jH*rformance 
characteristics  of  larger  micro-switches, 
while  occupying  0-035  cu.  in.  of  space. 
Dimensions  are  0-5  in.  by  0.35  in.  by 
0-2  in.  and  the  sw’itch  weighs  1/28  oz. 
Contact  action  is  single  pole,  double 
throw,  and  the  switch  can  lx*  wired 
normally  ojxn  or  normally  closed. 
Available  with  plunger,  roller  or  lever- 
type  actuators,  the  switch  w’ill  find 
applications,  the  makers  claim,  when¬ 
ever  space  an<l  weight  saving  are  im- 
|X)rtant. 
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BISCUIT  WRAPPING  MACHINE 

The  latest  addition  to  the  Auto 
Wrappers  range  is  a  small-pack  wrap¬ 
ping  machine  for  round  biscuite. 
Known  as  the  R.  B.  Model,  this  ma¬ 
chine  is  believed  to  be  extremely  simple 
in  operation,  needing  only  one  operator 
(for  feeding  purposes).  The  makers 
claim  that  it  is  more  compact  than 
similar  machines  available. 

The  machine  is  fitted  with  a  J  h.p. 
motor,  giving  an  output  of  6o  packs 
per  min.  at  940  r.p.m.  A  special  "  no¬ 
pack,  no-pap)er'’  safety  device  is  in¬ 
corporated,  and  optional  extras  in¬ 
clude  photo-electric  registration  of  the 
printed  wrapper  design  and  provision 
for  tear-strip  insertion. 

The  machine  will  handle  packs 
within  the  ranges  of  ij  to  2 Jin.  diam¬ 
eter  and  to  3  in.  in  height. 

The  biscuits  are  placed  into  the 
magazine  stackers  by  the  operator  and 
they  are  then  automatically  transferred 
into  an  intermittent  pocket  chain  con¬ 
veyor,  the  quantity  of  biscuits  forming 
the  finished  pack  being  divided  among 
the  stackers.  Thus,  for  a  five-biscuit 
pack,  two  biscuits  will  be  fed  from 
each  of  two  stackers  and  one  from  the 
third.  During  this  feeding  process,  the 
biscuits  are  automatically  placed  on 
top  of  one  another  so  that  the  com¬ 
pleted  pile  is  presented  to  the  wrap¬ 
ping  position. 

The  conveyor  chain  carries  the  piles 
of  biscuits  to  a  |K)sition  where  a 
plunger  pushes  the  vertical  piles  into 
the  wrapping  material,  which  is  auto¬ 
matically  fed  and  cut  to  length  from 
the  reel,  into  a  horizontal  four-pocket 
wrapping  head. 

At  the  three  succeeding  stations  of 
the  wrapping  head  all  folding  and  heat 
sealing  is  completed,  and  the  wrapped 
packs  are  finally  ejected  on  to  an  in- 
A  bag  packer  for  flour,  sugar  and  similar  termittently  moving  delivery  mechan- 

material  made  by  Stokers  of  California,  ism,  the  direction  of  delivery  being  in 

the  same  direction  as  the  feed. 

the  “  energy  transmission  ”  required 
to  pack  firmly. 

According  to  the  makers,  the  im¬ 
portance  of  the  machine  lies  in  the  use 
of  smaller  containers  than  usual  and  so 
packaging  costs  are  reduced. 

The  machine  is  an  automatic  J  h.p. 
motor-driven  unit  which  is  attached 
to  a  scale  beam  by  two  bolts.  It  can 
be  adjusted  to  take  sacks  or  containers 
of  most  sizes. 

The  settling  is  carried  out  by  settler 
pads  which  impart  pulsating  blows. 

During  the  filling  and  settling  process 
the  bag  is  floating  in  the  air.  This 
balanced  floating  action  results  in  the 
blows  of  the  pads  not  being  trans¬ 
mitted  to  the  scales. 

When  different  types  of  products  are 
being  packed  by  the  same  machine  a 
different  impact  is  required  for  each 
and  a  special  timer  and  a  delaying 
switch  is  used  to  control  the  energy  of 
the  impact. 

The  makers  have  announced  that 
this  machine  is  to  be  built  in  Great 
Britain  under  licence. 


adjusted  for  the  size  of  body  being 
rolled.  The  whole  machine  is  fully 
guarded  and  motorised  for  400  v,  3 
phase,  50  cycles  supply.  It  is  supplied 
minus  the  forming  mandrel  and  spindle. 

For  shipping  purposes  the  gros.' 
weight  is  8  cwt.  and  the  size  of  the  case 
40  by  52  by  74  in. 


BAG  PACKER 

A  new  bag  packer  of  particular  in¬ 
terest  to  flour,  sugar,  and  other 
packers  has  been  brought  out  by 
Stokers  of  California.  Known  as  the 
Stokes  Settler,  it  is  claimed  to  have 
solved  the  problem  of  settling  powder 
products  effectively  at  the  exact 
weight. 

The  makers  say  that  this  is  obtained 
by  rapid  filling  of  the  bag  without  the 
actual  weighing  being  influenced  by 


This  fully  automatic  biscuit  wrapping 
machine  made  by  Auto  Wrappers  turns 
out  60  packs  of  round  biscuits  per  min. 


VENTILATOR 

One  of  the  latest  additions  to  the 
range  of  ventilation  etjuipment  made 
by  Colt  Ventilation,  Ltd.,  was  dis¬ 
played  recently  at  the  Factory  Equip¬ 
ment  Exhibition. 

The  device,  known  as  the  flap-open¬ 
ing  S.R.  ventilator,  is  a  natural  ex¬ 
tract  ventilator  which  can  be  boosted 
to  provide  the  additional  air  changes 
necessary  in  summer. 


PATTY  MACHINE 

Details  have  been  announced  of  a 
patty  machine  which  produces  patties 
at  a  rate  of  40  to  80  per  min.  according 
to  the  rate  of  operation  of  the  meat 
grinder  to  which  it  is  attached. 

The  machine,  the  Needham  patty 
machine,  extrudes  and  ejects  the  pat¬ 
ties  on  paper,  as  the  meat  is  being 
ground.  The  extruding  action  of  the 
machine  is  said  to  produce  a  patty 
which  holds  together  in  cooking  and 
makes  for  juicy  and  light  eating.  The 
thickness  of  the  patties  may  be  ad¬ 
justed  from  J  in.  to  J  in.  by  the  turn 
of  a  screw,  and  the  patties  produced 
may  be  3J  in.  sq.  or  rectangular,  3J  in. 

3'5  i>t-  The  patties  weigh  from  2  to 
8  oz. 

I'he  suppliers.  Union  Food  Machin¬ 
ery  and  Equipment,  Ltd.,  claim  that 
this  machine  is  easy  to  use  and  clean, 
since  there  is  only  one  moving  part  in 
the  machine,  the  guillotine  which  cuts 
the  patties  to  size. 


BODY  FORMERS 

F.  J.  Edwards,  Ltd.,  have  recently 
added  a  vertical  irregular  body  former 
to  the  Besco  range  of  machinery  which 
they  market. 

The  firm  say  that  the  machine  has  a 
wide  capacity  range  (2-14  in.  diagonal 
by  16  in.  deep)  and  forms  bodies  at  a 
higher  rate  than  the  conventional  hori¬ 
zontal  machines.  The  feeding  of  the 
body  blanks  to  the  machine  is  easier 
and  the  removal  of  the  formed  bodies 
very  much  faster,  according  to  the 
firm.  The  body  former  is  fitted  with 
a  motor  which  has  a  speed  variation  of 
20-100  r.p.m.  enabling  the  speed  to  be 


The  latest  addition  to  the  Colt  range  is 
this  flap-opening  S.R.  ventilator. 
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The  Swingline  ”  air  tacker  made  by 
Strappings,  Ltd.,  contains  a  belt  of  3,000 
pre-cut  staple  forming  wires  for  several 
hours  of  continuous  stapling. 

AIR  TACKER 

A  new  air  tacker,  the  Swingline,  has 
been  introduced  by  Strappings,  Ltd., 
who  say  that  the  machine  will  give 
continuous  stapling  for  hours. 

The  transparent  plastic  Load-o-niatic 
magazine  contains  a  continuous  belt  of 
over  3,000  pre-cut  staple  forming 
wires  and  the  makers  say  this  speeds 
up  production  by  eliminating  the  time 
required  to  load  repeatedly  conven¬ 
tional  tackers.  Staples  are  despatched 
in  non-returnable  magazines. 

The  air  tacker  weighs  2  lb. 


DE-RUSTING  PISTOL 

An  air  operated  de-rusting  pistol  suit¬ 
able  for  removing  scale  and  rust  from 
machinery  and  plant  is  made  by  John 
Trelawney,  Ltd.  The  pistol,  Jasons 
Model  requires  12-5  cu.  ft.  of  air 
jjer  min.  at  90  p.s.i.  for  operation. 

The  de-rusting  pistol  consists  of  a 
group  of  hardened  steel  needles, 
mounted  in  individual  slots  in  a  needle 
holder,  propelled  and  retracted  by  a 
spring-loaded  piston.  The  action  is  con¬ 
trolled  by  a  trigger  on  the  handle.  Air 
flows  continually  over  the  working  sur¬ 
face  removing  the  loosened  scale  and 
dust. 

The  complete  kit  consists  of  a  pistol 
together  with  65  x  2  mm.  flat  end 
ne^les  or  28x3  mm.  chisel  end  and 
pointed  needles.  Two  interchangeable 
mouthpieces  are  provided,  one  straight 
and  one  round.  A  chisel  holder  and 
three  different  types  of  chisel  are  in¬ 
cluded  together  wth  spare  needles  and 
30  ft.  of  I  in.  air  hose. 

PNEUMATIC  SLIDE 

A  pneumatically  operated  slide  suit¬ 
able  for  fitting  to  the  outlets  of  bins, 
conveyors,  mixers,  etc.,  has  been  pro¬ 
duced  by  W.  S.  Barron  and  Son,  Ltd. 
It  may  be  remotely  controlled  Trom 
any  distant  point  by  means  of  electric¬ 
ally  or  manually  operated  valv^j  Fully 
open,  fully  closed,  and  inteiwetliate 
points  may  be  employed,  ft  can  l>e 
fitted  so  that  it  has  an  inching  or  re¬ 
ciprocating  action  to  act  as  a  feeder 


prior  to  a  w'eigher.  Electrical  contacts 
can  be  incorporated  so  that  the  open 
or  closed  position  of  the  slide  can  be 
indicated  on  a  control  panel. 

Operation  can  be  obtained  automa¬ 
tically  from  a  control  panel  in  a  given 
sequence  with  the  minimum  of  incon¬ 
venience  to  an  operator.  Runner  bars 
are  provided  to  avoid  build  up  of  ma¬ 
terial,  and  the  slide  can  be  totally  en¬ 
closed  where  desired. 

The  slide  is  available  in  a  number 
of  standard  sizes  between  6  in.,  and  14 
in.  square,  and  can  also  be  modified  by 
the  makers  to  suit  specific  size  require¬ 
ments. 


CODING  MACHINE 

A  recent  addition  to  the  range  of 
printing  units  made  by  Sauven  Per¬ 
forating  Machine  Co.,  Ltd.,  is  the  Coda- 
reel  printing  unit,  intended  for  mount¬ 
ing  on  any  automatic  reel-fed  auto¬ 
matic  packaging  machine. 

Using  this  machine,  a  code  date  or 
other  information  is  imprinted  at  re¬ 
gular  intervals  on  the  wrapping  mate¬ 
rials  as  they  unwdnd.  The  makers  say 


The  “  Mobility  ”  tubular  steel  trolley 
introduced  by  F.  Piper  and  Sons,  Ltd., 
for  moving  small  parts. 

that  special  inks  are  available  to  ensure 
the  quality  of  the  print  on  any  mate¬ 
rial,  including  cellulose  film  and  waxed 
papers. 

The  type  drum  is  of  18  in.  periphery 
and  several  sets  of  tyjx*  may  l)e  inserted 
to  allow  printing  at  whatever  intervals 
are  desired.  The  type  used  is  rublx-r 
Baselock.  available  in  any  size  and 
claimed  to  be  quickly  interchangeable. 


TROLLEY 

F.  PijKT  and  Sons,  Ltd.,  have  taken 
over  the  goodwill  and  manufacturing 
rights  of  the  Mobility  range  of  tubular 
steel  type*  trucks,  trolleys;  wheels  and 
castors. 

The  firm  has  introduced  a  new  trolley 
in  this  range  which  they  say  is  suitable 
for  handling  small  parts  lM)th  in  pro¬ 
duction  and  packing  which  call  for  an 
easily  moved  and  accessible  type  of 
unit. 

The  chassis  is  made  in  1 J  in.  diameter 
steel  tube.  Its  overall  length  is  36  in., 
width  24  in.  and  height  36  in.  It  is 


fitted  with  two  6  in.  roller  bc'ariiig 
wheels  on  a  i  in.  axle  and  two  6  in. 
ball  bearing  castors. 

The  removable  trays  which  are  made 
of  deal,  have  an  inside  measurement  of 
34  in.  length  by  20  in.  w’ide  by  ij  in. 
deep.  The  distance  l>etween  trays  is 
20  in.  and  it  will  carry  a  maximum 
load  of  100  lb. 


FLOOR  MAINTENANCE  MACHINE 

The  G.F.S.M.  Co.,  Ltd.,  claim  that 
they  have  perfected  an  industrial  all¬ 
purpose  floor  maintenance  machine, 
available  in  two  models,  which  is  cap¬ 
able  of  sanding,  scurfing,  scrubbing, 
waxing  and  polishing. 

This  machine,  the  Turntix,  is  single¬ 
hand  in  operation,  and  the  makers 
maintain  that  it  is  completely  non¬ 
splash,  and  the  only  industrial  ma¬ 
chine  capable  of  cleaning  right  up  to 
the  wall  and  into  the  corners. 

All  operational  elements  can  be 
changed  in  seconds,  sanding  and  scurf¬ 
ing  can  be  done  with  ease  by  unskilled 
labour. 

Unlike  the  orthodox  cleaners  with 
the  circular  or  cylindrical  brushes  that 
spin,  the  Turtnix  utilises  a  slender  rect¬ 
angular  element  which  moves  in  an 
elliptical  rotation  of  3,000  revolutions 
per  min.  This  high  speed  reprotluc- 
tion  of  the  normal  hand  movement  eli¬ 
minates  the  centrifugal  force. 

LIFT  TRUCKS 

Hyster,  Co.,  have  announced  the 
Challenger  j6o  and  400 — the  latest  ad¬ 
ditions  to  the  line  of  pneumatic  tyre 
lift  trucks.  The  units  are  rated  at 
36,000  and  40,000  lb.  capacity  at  a 
36  in.  load  centre. 

Power  is  supplied  by  a  6  cylinder 
Continental  engine,  which  develops 
153  h.p.  at  2,4(X)  r.p.m.,  350  lb.  feet  of 
torque.  Standard  equipment  includes: 
pressure  lubrication  of  rods  and  bear¬ 
ings;  individual  valve  portings;  a  me¬ 
chanically  driven  fuel  pump;  and  a 
built-in  oil  filter  and  cooler.  Conti¬ 
nental  diesel  engines  are  available  as 
optional  equipment. 


This  Hyster  Challenger  lift  truck  has  a 
capacity  of  nearly  20  tons. 
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Fisons  milk  plant  for  Northern  Ireland 


A  new  milk  processing  plant  using 
5  million  gal.  of  milk  a  year  is  to  be 
set  up  at  Coleraine,  Northern  Ireland, 
by  Fisons  Milk  Products,  Ltd. 

Fisons  have  decided  to  transfer  the 
manufacture  of  Sanatogen  nerve  tonic 
from  Loughborough,  England,  to  Cole¬ 
raine,  where  the  new  plant  will  cover 
20,000  sq.  ft. 

The  transfer  of  the  plant  will  be 
undertaken  during  the  year  in  two 
stages. 

Full  production  at  Loughborough 
will  continue  until  the  end  of  July, 
then  half  the  plant  will  be  shut  down 
and  transferred  to  Coleraine.  It  is 
anticipated  that  by  the  end  of  the 
year  the  transfer  will  be  complete  and 
that  in  March,  i960,  the  plant  will  be 


Iransfer  of  D.S.I.R.  Stations 

Three  D.S.I.R,  Stations — all  con¬ 
cerned  with  the  preservation,  storage, 
handling  or  protection  of  foodstuffs — 
will  be  transferred  to  the  Agricultural 
Research  Council  on  July  i.  They  are 
the  Ditton  Laboratory  at  Larkfield, 
Kent,  the  Low  Temperature  Research 
Station  at  Cambridge,  and  the  Pest 
Infestation  Laboratory  at  Slough. 

The  agreement  Ix'tween  the  Council 
for  Scientific  and  Industrial  Research 
and  the  Agricultural  Research  Council 
— which  has  received  the  approval  of 
the  Lord  President  of  the  Council 
(Lord  Hailsham) — was  made  because 
the  two  councils  believe  that  it  is  in 
the  national  interest  to  bring  all 
(Jovernment  research  on  food  other 
than  fish  under  one  body.  The  aim  is 
to  make  the  research  more  effective. 


.Standards  for  ice  cream 

.■\s  from  April  27,  1959,  new  regula¬ 
tions  relating  to  ice  cream,  based  on 
recommendations  of  the  F'ocxl  Stan- 
<lards  Committee,  came  into  o{H*ration 
in  England  and  Wales.  The  main 
chang*‘s  made  by  the  regulations  are : 

(a)  that  standards  are  to  be  fixed 
for  dairy  ice  cream  and  for  milk  ice 
which  are  re(|uired  to  contain  milk  fat 
and  must  not  contain  any  other  fat; 

(b)  that  saccharin  and  other  arti¬ 
ficial  sweeteners  are  not  to  be  used  in 
any  ice  cream  or  in  milk  ice,  and  no 
minimum  sugar  content  is  laid  down; 

(c)  that  ice  cream  made  with  non¬ 
milk  fat  is  not  to  be  labelled  or  adver¬ 
tised  in  a  way  which  is  suggestive  of 


in  full  production.  About  50  additional 
pt'ople  will  be  required,  of  whom  at 
least  half  will  be  men. 

Mr.  P.  S.  Needham,  managing 
director  of  Genatosan,  Ltd.,  explainecl 
that  Sanatogen  manufacture  was  being 
transferred  to  Northern  Ireland  be¬ 
cause  supplies  of  milk  in  the  Lough¬ 
borough  area  are  not  sufficient  to  meet 
the  present  demand  for  the  product. 
He  said  that  3  million  gal.  of  liquid 
milk  were  needed  every  year  to  manu¬ 
facture  Sanatogen,  and  the  firm  ex¬ 
pects  to  obtain  this  quantity  at  Cole¬ 
raine. 

Mr.  Needham  also  said  that  Coleraine 
had  been  selected  as  a  site  for  the 
future  development  of  products  based 
on  milk. 


butter,  cream  or  milk;  but  such  ice 
cream  may  continue  to  be  sold  as 
“  ice  cream  ”  and  it  may  bear  a  state¬ 
ment  that  it  contains  skimmed  milk 
solids; 

(d)  that  after  Novemb(‘r  30,  1959,  all 
pre-packed  ice  cream  which  is  made 
with  non-milk  fat  must  be  labelled 
that  it  contains  vegetable  or  non-milk 
fat  if  it  is  sold  as  “  ice  cream.” 

The  present  requirements  that  ice 
cream  must  contain  not  less  than  5% 
fat  and  not  less  than  7^%  milk-solids- 
not-fat  are  included  in  the  new  regula¬ 
tions  and  so  continue  in  force.  The 
new  regulations  will  revoke  and  replace 
the  existing  FckkI  Standards  (Ice 
Cream)  Order,  1953. 


Wall's  new  Scottish  cold  store 

The  new'  cold  store  built  by  Smiths 
Insulations,  Ltd.,  for  T.  Wall  and 
Sons  (Ice  Cream),  Ltd.,  at  Craigmillar, 
Edinburgh,  was  completed  in  record 
tim<*.  Construction  work  Ix'gan  in  the 
first  week  of  December,  1958,  and  the 
prefabrication  of  all  the  structural  units 
ensured  quick  assembly  on  site. 

The  building,  measuring  172  ft.  long 
X  114  ft  span  X  appro.ximately  27  ft.  to 
the  eaves,  consists  of  a  steel  framework 
erected  on  concrete  foundations  and 
specially  designed  to  support  the  cold 
store  ceiling,  spanning  the  full  width 
of  the  building  without  any  inter¬ 
mediate  supports.  This  steelwork  en¬ 
closes  both  the  cold  store  itstdf  and  all 
surrounding  rooms  and  is  arranged 
with  an  intermediate  floor  round  the 
outside  of  the  cold  store  section  w'hich 
carries  the  air  cooling  chambers. 


Food  in  Parliament 

M.P.s  learned  recently  about  investi¬ 
gations  in  food  packaging  from  the 
Parliamentary  Secretary  to  the  Minis¬ 
try  of  Works,  Mr.  Harmar  Nicholls. 
At  the  laboratories  of  the  Printing, 
Packaging  and  Allied  Trades  Research 
Association  work  is  being  carried  out 
on  methods  of  protecting  food  against 
the  hazards  of  transport  and  climate. 
In  reply  to  a  question  about  standard¬ 
isation  of  packets  and  designs  of  car¬ 
tons,  Mr.  Nicholls  explained  that  it  was 
under  both  of  these  heads  that  much 
of  the  research  was  being  done. 

At  the  Torry  Research  Station  and 
the  Low  Temperature  Research  Station 
at  Cambridge,  research  into  the  prob¬ 
lem  of  rancidity  and  deterioration  in 
fats  and  oils  is  being  carried  out,  it  was 
reported. 

The  effect  of  irradiating  food  as  a 
preservative  method  has  also  been 
studied  by  the  three  laboratories  of  the 
D.S.I.R.  which  are  concerned  with 
food,  where  the  main  object  of  research 
has  been  the  effects  of  irradiation  on 
the  keeping  qualities,  flavour,  appear¬ 
ance  and  texture  of  fish,  meats  (es¬ 
pecially  chicken)  and  potatoes. 

The  Atomic  Energy  Authority  is  also 
observing  the  long-term  results  of 
feeding  animals  with  foodstuffs  pre¬ 
served  in  this  way,  and  so  far  no 
harmful  effects  have  been  noted. 

Seven  women’s  organisations  were 
consulted  by  the  Board  of  Trade  on 
the  shape  of  the  proposed  new  regula¬ 
tions  to  extend  the  Food  and  Drugs 
Acts  and  the  Sale  of  Food  (Weights 
and  Measures)  Act,  it  was  disclosed. 

Four  of  these  bodies  agreed  to  the 
department’s  proposals,  and  the  other 
three  suggested  additions.  The  sug¬ 
gestions  included :  that  biscuits  should 
be  sold  only  in  certain  specified  weights; 
that  packeted  sweets  and  chocolates 
weighing  2  to  3  oz.  should  be  marked 
with  their  weight  as  well  as  those  over 
3  oz.,  and  also  that  boxes  containing 
collections  of  packets  of  sweets  and 
chocolates  should  be  marked;  that  cake 
mixtures  of  various  kinds  and  custard 
and  blancmange  powders  should  only 
be  sold  in  specified  weights;  that  pre¬ 
packed  large  cakes  and  pieces  of  cake 
should  be  marked  with  their  weight; 
that  all  bread,  including  fancy  and 
sliced  bread,  should  lie  sold  by  net 
weight  only;  and  that  shortbread  or 
oatcakes  should  not  be  exempted  from 
the  marking  requirements. 

Mr.  John  Rodgers,  Board  of  Trade 
Parliamentary  Secretary,  promised 
that  all  the  suggestions  would  b*- 
looked  at. 
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PEOPLE 

Mr.  J.  Schwartz  has  been  aj)pointt(l 
manager  of  the  new  plastics  film  divi¬ 
sion  formed  by  British  Cellophane, 
Ltd.,  for  the  manufacture  and  market¬ 
ing  of  films  other  than  Cellophane.  He 
has  been  with  the  company  since  its 
formation  in  1935  and  was  recently 
sales  service  manager.  Mr.  D,  Noble 
is  production  manager  and  Mr.  D,  F. 
H.  Drew  is  sales  man;i.ger. 

* 

Mr.  R.  W.  Honeywell  has  been 
appointed  representative  for  the  Leices¬ 
ter  area  by  Crofts  (Engineers),  Ltd. 
An  apprentice-trained  and  (jualified 
engineer,  he  has  recently  completed  a 
four  months’  training  course  at  their 
Bradford  works. 

« 

Mr.  R.  L.  Fenwick  has  l>een  ap- 
|K)inted  field  manager  for  the  United 
Kingdom  by  Quickfit  and  Quartz,  Ltd. 
He  was  previously  area  sales  represen¬ 
tative  for  the  north  of  England,  Scot¬ 
land  and  Ireland. 

« 

Mr.  W.  C.  Diver,  who  has  been 
Wall’s  multiple  sales  manager  for  the 
past  four  years,  continues  to  be  man¬ 
ager  of  the  multiple  sales  side  of  the 
meat  division. 

* 

Monsiei'R  E.  J.  Solvay  has  l^een 
appointed  president  of  the  Society  of 
Chemical  Industry  by  the  council  to 
succeed  Sir  Robert  Rol)ertson,  o.m., 
F.R.S.,  upon  the  completion  of  his  term 
of  office.  M.  Solvay  is  a  direct  des¬ 
cendant  of  the  discoverer  of  the  am¬ 
monia  soda  priKess  which  Ix^ars  his 
name. 

Mr.  S.  R.  Badley  has  l)een  ap¬ 
pointed  market  development  manager, 
Distillers  Plastics  Group.  He  was  for¬ 
merly  sales  manager  in  charge  of 
binder  resins  for  British  Resin  Pro¬ 
ducts,  Ltd.,  and  this  appointment  will 
now  Ixi  taken  over  by  Mr.  C.  D. 
Harvey-Piper. 

Mr.  L.  R.  Anthony  has  been  ap¬ 
pointed  information  officer  and  A.  E. 
Oates  publicity  officer  for  the  Distillers 
Plastics  Group. 

Mr.  j.  D.  Winston  has  been  ap¬ 
pointed  general  sales  manager,  British 
Resin  Products,  Ltd.,  and  is  now  re¬ 
sponsible  for  the  sales  of  all  the  plastics 
materials  produced  or  marketed  by 
B.R.P.  Mr.  G.  E.  H.  Smock,  who  was 
previously  assistant  sales  manager  in 
charge  of  Rigidex  jX)lyethylene,  has 
l)een  made  sales  manager  for  this 
material. 

Mr.  R.  j.  Facer  has  been  appointed 
general  sales  manager  of  British  Geon, 
Ltd.  J.  E.  Richardson  takes  over  as 
export  manager  from  S.  A.  Williams, 
who  becomes  administration  manager 
(sales).  G.  Y.  Blomeley  has  been  ap¬ 
pointed  northern  manager. 


Mr.  P.  Boulton  Mr.  R.  W.  Honeywell  Mr.  J.  Schwartz 


.Mr.  A.  Sanderson 


.Mr.  Alan  Sanderso.n,  a.m.i.mech.e., 
A.M.i.GAS.E.,  has  f>een  appointed  sales 
manager  of  the  Blaw  Knox  Chemical 
Engineering  Co.,  Ltd. 

* 

Mr.  Peter  Boulton  has  iK-en  ap- 
jxiinted  general  manager  of  Lansing 
Bagnall,  Ltd.  He  was  formerly  man¬ 
aging  director  of  Brades,  Nash  and 
Tyzack  Industries,  Ltd,  He  will  also 
control  the  management  of  J.  E.  Shay, 
Ltd. 

* 

Mr.  Stanley  V.  Swash,  a  former 
chairman  of  F.  W.  Woolworth  and 
Co.,  has  Ijeen  appointed  a  director  of 
.Mellin’s  FikkI. 

* 

Mr.  P.  W.  Underhill,  chief  ship¬ 
ping  officer  of  Birlec,  Ltd.,  has  been 
appointed  chairman  of  the  West  Mid¬ 
lands  Branch  of  the  Institute  of  Export. 

* 

Mr.  T.  F.  Cofji'ER,  who  has  been 
bakery  suixjrvisor  of  the  retail  branches 
of  the  Scottish  Co-oj>erative  Wholesale 
ScK'iety  since  1(146,  has  Ix'en  appointed 
to  the  new'  position  of  assistant  general 
manager  of  the  United  Co-operative 
Baking  Society,  Glasgow'.  He  was  pre¬ 
viously  bakery  manager  of  the  Cow'den- 
beath  Co-operative  Society. 

« 

Mr.  Reginald  T.  Tiplady  has 
joined  the  Ixiard  of  the  District  Sup¬ 
ply  Aerated  Water  Co.  and  its  sub¬ 
sidiary  Daws  Fruit  Cordials.  He  has 
l)een  appointed  chairman  and  manag¬ 
ing  director  of  both  companies. 

.Mr.  Leonard  Lever  and  Mr.  John 
A.  Ellert  have  resigned  from  the 
boards  of  both  companies. 

« 

Mr.  D.  a.  R.  Knight  recently  re¬ 
tired  from  the  managing  directorship 
of  the  Elastern  Area  of  United  Dairies 
(London),  Ltd.,  which  he  has  occupied 
since  1942.  A  director  of  United 
Dairies,  Ltd.,  since  1948,  he  joined  the 
company  in  1928  when  the  family  milk 
retail  business  of  John  Knight  and 
Sons  in  Stepney  was  absorbed  into  the 
Group.  Mr.  Knight  devoted  much 
time  and  energy  throughout  his  career 
to  staff  welfare.  He  is  a  past  president 
of  the  National  Dairymen’s  Benevolent 
Institution. 


.Mr.  T.  D.  Craven  and  .Mr.  E.  Alan 
Williams  have  been  appointed  to  the 
Ixiard  of  Hovis. 

* 

.Mr.  V.  W.  G.  Wright,  trader  pro¬ 
motions  manager  of  Wall’s  meat  divi¬ 
sion,  has  been  appointed  to  the  newly 
created  post  of  multiple  sales  manager 
of  the  company’s  Handy  Foods  divi¬ 
sion  . 

Sir  James  Turner  (president  of  the 
National  Farmers’  Ihiion)  and  Mr. 
W.  K.  Trehane  (chairman  of  the  Milk 
Marketing  Board)  have  lieen  appointed 
vice-presidents  of  the  British  Dairy 
Farmers’  Association. 

* 

.Mr.  Hugh  Joseph  of  J.  Lyons  and 
Co.,  Ltd.,  has  been  co-opted  on  to  the 
council  of  the  British  Baking  Indus¬ 
tries  Research  .Association  to  fill  the 
vacancy  caused  by  the  death  of  his 
father. 

* 

Nutrex,  Ltd.,  have  appointed  Mr. 
F.  K.  Catlow  as  sales  representative 
for  Lancs.,  Ches.,  Barrow'  Peninsular 
and  Cumberland  and  Westmorland, 
and  Mr.  Alan  Hale  as  sales  represen¬ 
tative  for  Northumlierland,  Durham 
and  the  Tees-side  area  as  far  south  as 
Saltburn. 

« 

Mr.  E.  Hall,  marketing  director  of 
Birds  Eye  Foods  since  i<)56,  has  been 
appointed  co-ordinating  director.  He 
will  be  responsible  for  co-ordinating 
developments  resulting  from  the 
broadening  of  the  company’s  activi¬ 
ties. 

Mr.  K.  j.  B.  Webb,  general  sales 
manager  since  1954,  will  succeed  Mr. 
Hall  as  marketing  director. 

• 

Mr.  Stanley  J.  Morris,  formerly 
general  works  manager  at  Castleford, 
has  been  appointed  general  manager 
of  the  Charlton  glass  container  works 
of  United  Glass,  Ltd.  He  joined  United 
Glass  Bottle  Manufacturers,  Ltd.,  in 
1948. 

Mr.  S.  W.  Pearson  has  been  ap¬ 
pointed  general  manager  at  John  Lumb 
and  Co.,  the  Castleford  subsidiary  of 
United  Glass,  Ltd.,  in  succession  to  Mr. 
S.  J.  Morris. 
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Emergency  Call 

An  urgent  4,500  mile  telephone  call  from  the  General  Manager  of  Kenya  Co¬ 
operative  Creameries  to  the  A.P.V.  Co.,  resulted  in  the  despatch  by  air  to 
Nairobi  recently  of  the  two  3.000  gal.  per  hr.  APV  Paraflow  milk  coolers  seen 
here  being  loaded  on  to  a  Hunting  Clan  D.C.6  at  London  Airport.  The  telephone 
call  told  of  a  crisis  due  to  an  unexpected  temperature  rise  with  a  danger  of 
milk  being  lost  through  souring.  The  coolers  had  been  completed  for  one  of  the 
ice  cream  factories  of  T.  Wall  and  Son,  Ltd.,  who  generously  released  them. 


OBITER  DICTA 

0  In  an  American  Restaurant: 
”  Eat  here  and  keep  your  wife 
for  a  pet.” — Letter  in  Sunday 
Times. 

^  It  has  been  found  that  ban¬ 
anas  have  valuable  properties  as 
face  packs  for  women. — Com¬ 
monwealth  Producer. 

0  Can  nothing  be  done  to  stop 
the  wholesale  massacre  of  inno¬ 
cent  French  cheeses  which  is 
taking  place  at  our  ”  help  your¬ 
self  ”  stores? — Letter  in  Sunday 
Times. 

0  Ham  and  bacon  can  be  packed 
for  picnics  and  lunch  baskets 
with  every  confidence  that  they 
will  not  ”  go  off  ”  if  the  weather 
happens  to  take  a  turn  for  the 
better. — Press  Release. 

0  It  may  be  wi.se  (I  do  not 
know)  to  insist  that  the  tourist 
should  eat  his  pate  de  foie  gras 
in  Piccadilly  rather  than  in  Pari- 
geux,  where  they  make  it. — Let¬ 
ter  in  Daily  Telegraph. 

0  There  is  more  milk  being  sold 
now  for  drinking  purposes  than 
there  is  beer.  The  brewers  are  on 
the  run. — Lt.-Col.  Valdar  Gates, 
one  of  the  International  Dairy 
Congress  Organisers. 

%  Mr.  Krushchev  condemned 
the  practice  of  compulsory 
“  mass  purchase  of  cows  ”  which 
[  had  developed,  aiul  told  his  lis- 

I  tellers  that  "  peasants  must  lie 

jK'rsuaded  to  realise  that  it  is 
f  not  profitable  to  have  their  own 

cows.” — Manchester  Guardian. 

(  %  I  am  surprised  at  the  sugges¬ 

tion  that  ”  the  average  English- 
I  man  knows  the  contents  of  Irish 

stew.”  More  often  than  not  it 
has  carrots,  barley  and  even 
dumplings,  and  not  nearly 
enough  onion.  This  may  be  quite 
a  good  and  satisfying  dish  but  it 
is  not  Irish  stew. — Letter  in 
Daily  Telegraph. 

%  Another  Tory,  Mr.  Kershaw, 
put  the  contrary  and  unfamiliar 
view  that  modern  vitamin-feed¬ 
ing  is  bringing  children  to  an 
earlier  puberty  and  therefore,  he 
thought  probable,  to  an  earlier 
death.  Well,  as  Shallow  might 
have  said,  we  shall  either  live 
shorter  or  longer.  Nolxxly  at  any 
rate  would  disagree  with  the 
Conservatives  who  say  that  age¬ 
ing  is  a  continuous  process. — 
Manchester  Guardian. 


Management  exchange 

As  a  result  of  an  arrangement  which 
has  been  reached  between  the  Polish 
meat  exporters’  representatives  in  the 
U.K.,  Anglo- Dal,  Ltd.,  and  Bowyers 
(Wiltshire  Bacon),  Ltd.,  there  is  to  be 
an  exchange  of  young  managers  be¬ 
tween  Bowyers  and  a  Poli.sh  bacon  and 
canned  meat  factory. 

Under  the  arrangement,  Mr.  J.  L. 
Rogers,  Bowyers’  assistant  factory 
manager,  visited  Poland  as  a  guest  of 
the  Polish  .Meat  Industry,  which 
arranged  his  itinerary. 


Stainless  steel  mill 

Work  has  started  on  a  £1  million 
scheme  to  modernise  and  e.xpand  the 
stainless  and  alloy  steel  sheet  rolling 
plant  at  Samuel  Fox  and  Co.,  Ltd., 
Stocksbridge,  a  subsidiary  of  the 
United  Steel  Companies,  Ltd. 

When  the  scheme  is  completed, 
Samuel  Fox  will  be  able  to  supply 
stainless  and  alloy  steel  sheets  up  to 
30  ft.  long,  6  ft.  wide  and  J  in.  thick, 
with  a  maximum  weight  of  alxiut 
3, OCX)  lb. 


U.K.  selling  rights 

The  Incandescent  Heat  Co.,  Ltd., 
who  have  manufactured  process  equip¬ 
ment  to  the  designs  of  the  Swenson 


Evaporator  Co.  (a  division  of  the  Whit¬ 
ing  Corporation)  of  Harvey,  Illinois, 
for  some  years,  have  now  concluded 
an  agreement  under  which  they  have 
exclusive  selling  and  manufacturing 
rights  in  the  United  Kingdom  for  all 
Swenson  products.  The  firm  has 
formed  a  chemical  plant  division, 
headed  by  Mr.  C.  J.  V.  Denning. 


New  products 

Coinciding  with  the  opening  of  their 
new  factory  at  Lifton,  Devonshire,  on 
April  10  the  directors  of  Ambrosia, 
Ltd.,  have  announced  two  new  pro¬ 
ducts:  creamed  semolina  and  creamed 
barley. 


Glass-lined  vessels 

Details  of  their  new  range  of  acid- 
resistant  glass-lined  steel  equipment 
for  use  in  the  chemical  and  pharma¬ 
ceutical  industries  are  announced  by 
QVF,  Ltd. 

The  equipment  includes  open  vessels, 
evaporating  pans,  open  and  closed  jac¬ 
ket^  tanks,  receivers,  an  extensive 
range  of  reaction  kettles;  storage  tanks, 
heat  exchangers  and  stuffing  boxes. 

QVF  are  acting  as  agents  for  the 
Schwelmer  Eisenwerk  (Muller  and  Co.) 
of  Schwelm,  Westphalia. 
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Margarine  industry  meeting 

The  International  Federation  of 
Margarine  Associations  (I.F.M.A.), 
which  was  established  last  year,  held 
its  second  a.g.in.  in  Lugano  in  Switzer¬ 
land  on  April  8  and  9.  In  this  confer¬ 
ence,  delegates  from  the  margarine  in¬ 
dustry  in  Austria,  Belgium,  Denmark, 
France,  Germany,  Italy,  the  Nether¬ 
lands,  Norway,  Sweden,  Switzerland 
and  the  United  Kingdom  participated, 
while  representatives  of  the  margarine 
industry  in  Finland,  Portugal,  Spain 
and  the  United  States  attended  the 
meeting  as  observers. 

During  this  meeting  lectures  were 
given  on  new  developments  in  oil  re¬ 
fineries,  on  the  development  of  the 
consumption  of  diflerent  fats,  and  on 
the  importance  of  margarine  produc¬ 
tion  and  consumption  to  countries  pro¬ 
ducing  raw  materials  for  margarine. 

Bursary  scheme 

In  order  to  encourage  technical  edu¬ 
cation  within  the  chocolate  and  sugar 
confectionery  manufacturing  industry, 
the  \V.  G.  Speat  Educational  Trust  has 
instituted  an  annual  bursary  to  the 
value  of  ;^ioo,  the  successful  candidate 
to  complete  the  two-year  full-time 
course  at  the  London  Borough  Poly¬ 
technic.  Particulars  and  applicaticin 
forms  may  be  obtained  from :  B.  D. 
Cassie,  Esq.,  Chairman  of  Trustees, 
Specialised  Publications,  Ltd.,  Berwyn, 
St.  Mary’s  Road,  Ditton  Hill,  Surbi¬ 
ton,  Surrey. 

Lecithin  agents 

Archer- Daniels-Midland  Co.,  New 
York,  said  to  be  the  largest  producers 
of  soya  oil  in  the  U.S.,  have  appointed 
Fatoils,  Ltd.,  as  their  sole  selling 
agents  for  lecithin  which  they  produce 
in  plastic  and  fluid,  bleached  and  un¬ 
bleached  uniform  grades. 

Polish  agents 

McCall  and  Co.,  Ltd.,  sole  distribu¬ 
tors  in  this  country  of  Polish  canned 
poultry  for  over  two  years,  have  now 
b(‘en  appointed  sole  distributors  of 
Polish  canne<l  game. 

The  first  available  variety  is  canned 
whole  partridge,  prepared  from  selected 
young  hen  partridges  which  have  been 
roa.sted  in  butter  with  the  addition  of 
mushrooms  (champignons). 


FOKTIICOMIXG  E>  EVTS 

Society  of  Chemical  Industry 

Food  Group 

May  13.  Young  members  meeting. 
Short  pajjers.  6.15  p.m.,  14,  Belgrave 
Square,  London,  S.W.i. 

May  27.  Annual  general  meeting. 
Chairman’s  address  by  Prof.  J.  R. 
Nicholls.  6.15  p.m.,  14,  Belgrave 

Square,  London,  S.W.i. 

Australian  subsidiary 

British  Sidac,  Ltd.,  have  formed  a 
subsidiary  company  in  Australia.  This 
company  will  be  known  as  Sidac 
(Australia)  Pty.,  Ltd.,  with  offices  at 
M.L.C.  Building,  Victoria  Cross,  North 
Sydney,  Australia,  and  will  act  as 
agents  and  distributors  for  the  parent 
company. 

Sausage  prices  cut 

T.  Walls  and  Sons  (Meat  and  Handy 
Foods),  Ltd.,  have  cut  the  prices  of 
their  pork  sausages  by  2d.  per  lb. 

A  spokesman  said  that  this  reduc¬ 
tion  was  due  to  the  reduction  in  pig 
prices. 

Wall’s  “  eight- to-the-pound  ”  pork 
sausages  will  now  sell  at  2s.  qd.  per  lb., 
pork  chipolatas  at  3s.  6d.  per  lb.  and 
pork  skinless  sausages  at  3s.  pt“r  pack 
of  16.” 


Canning  lines  for  Russia 

Mather  and  Platt,  Ltd.,  announced 
recently  that  they  were  expecting  con¬ 
firmation  in  the  immediate  future  of 
an  order  from  Russia  for  two  fully 
automatic  sardine  canning  lines  costing 
alxjut  £220,000.  The  canning  lin»-s 
may  be  used  to  can  other  products  and 
are  also  designed  to  make  use  of 
various  shaped  cans. 

It  was  also  stated  that  the  Russians 
were  contemplating  the  purchase  of 
four  canning  lines  in  all  from  the  firm. 
A  spokesman  for  the  firm  said  that  a 
future  order  may  include  a  can-mak¬ 
ing  plant. 

Sales  offices 

Adams  Powel  Equipment,  Ltd., 
have  formed  a  home  sales  department 
at  their  factory  in  Gateshead,  Co. 
Durham. 

Mr.  Raymond  Davies,  formerly  Sales 
and  Commercial  Director  with  K.  X. 
Lamps,  Ltd.,  has  been  appointed 
home  sales  manager.  This  new  depart¬ 
ment  will  have  a  sales  force  which, 
while  maintaining  a  close  contact  with 
users  of  Adams  Powel  equipment,  w’ill 
be  available  also  to  advise  on  packag¬ 
ing  problems. 

The  firm  have  also  opened  a  London 
office  at  124,  Victoria  Street,  S.W.i,  to 
deal  with  enquiries  and  assist  cus¬ 
tomers  in  London  and  the  south¬ 
eastern  area. 


Change  of  name 

Lever’s  Cattle  Foods,  Ltd,,  has 
changed  its  name  to  Lever’s  Feeds, 
Ltd.  Explaining  the  change,  the  chair¬ 
man,  Mr.  R.  H.  Payton,  said,  ”  We 
decided  to  alter  the  company’s  name 
because  with  our  increasing  sales  suc¬ 
cesses  in  all  sectors  of  the  animal  feed- 
mgstuffs  market  we  have  decided  that 
the  old  title  of  the  company  is  no 
longer  appropriate,” 

The  firm  has  also  decided  to  change 
the  names  of  some  of  their  pnxlucts. 
The  Lobol  range  of  butterfat  cake  and 
calf  meal  and  the  Ewbol  range  of  sheep 
feerls  will  be  maintained  but  the  names 
of  the  pig  and  poultry  feeds  will  be 
changed  from  liarlick  and  I'/7on  to 
Lever’s  pig  and  poultry  feeds. 


Correspondence 

Deep  frozen  pineapple 

Sir, 

My  attention  has  lx*en  drawn 
to  your  editorial  article  on  page  98  of 
your  issue  of  March  i,  1959,  in  which 
you  refer  to  deep  frozen  pineapple.  I 
note  that  you  said  that  ”  There  is  still 
no  deep  frozen  pineapple  in  European 
shops.” 

I  must  point  out  that  this  company 
has  lieen  distributing  deep  frozen  pine¬ 
apple  in  the  forms  of  whole  rings,  half 
rings  and  chunks,  under  the  Table  Top 
label,  for  some  years.  This  product  is 
processed  by  our  associate  company. 
Deepfreezing  and  Preserving  Pty., 
Ltd.,  in  South  Africa,  and  has  enjoyed 
a  favourable  reception  from  the  trade 
and  the  general  public. 

We  wholeheartedly  agree  with  your 
comments  regarding  its  superiority  to 
the  imported  whole  fruit  and  to  the 
top  grade  canned  product,  and  we  are 
confident  that  sales  will  Increase  rapidly 
as  it  becomes  lietter  known.  Quick 
frozen  pineapple  can  be  harvested  in 
its  optimum  condition  and  all  its  dis¬ 
tinctive  flavour  and  colour  is  retained 
by  the  rapid  preservation  method. 

We  are  fully  confident  of  the  poten¬ 
tial  for  quick  frozen  pineapple  on  the 
United  Kingdom  market,  and  shall  lie 
grateful  if  you  will  ensure  that  your 
next  issue  informs  the  trade  of  its  avail¬ 
ability. 

Yours  faithfully, 

D.  J.  ASHTON-JONES, 

Assistant  General  Manager. 

Fropax,  Ltd,,  London,  E.C.i. 

Through  the  courtesy  of  Fropax, 
Ltd.,  we  have  sampled  "  Table  Top” 
quick  frozen  pineapple  rings  and  other 
frozen  foods  marketed  by  this  com¬ 
pany.  When  thawed  out,  the  fresh 
appearance  and  flavour  of  the  pine¬ 
apple  rings  is  quite  marked.  We  con¬ 
fess  we  were  unaware  of  the  existence 
of  this  product,  and  obviously  it  should 
have  much  more  publicity. — Editor. 
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Sausage  Preparation  Room 

The  new  sausage  and  meat  preparation  rooms  of  Marsh  and  Baxter,  Ltd.,  at 
their  Brierley  Hill  Factory  are  believed  to  be  the  most  up-to-date  of  their  kind 
in  Europe.  Thi  most  modern  equipment  has  been  installed;  the  rooms  are  com¬ 
pletely  fly-proofed  with  an  air  filtering  and  washing  plant  to  eliminate  airborne 
bacteria,  maintain  an  even  temperature  and  control  humidity. 

Sausage  meat  is  conveyed  to  self-emptying  bowl  choppers  and  then  to  the  fill¬ 
ing  machines.  From  the  fillers  the  sausages  are  conveyed  on  stainless  steel  bands 
to  special  coolers  and  then  to  hygienic  stainless  steel  tables  for  wrapping.  All 
the  equipment,  with  the  exception  of  the  bowl  choppers,  is  British  made.  In 
addition,  pie  wrapping  equipment  has  also  been  designed  and  installed  by  Rose’s 
of  Gainsborough  which  is  capable  of  film  wrapping  25,000  pies  per  shift. 


\E\VS  FOR  IMPORTERS 

Anglo-Japunese  trade  arrans<ements. 
— The  trade  arrangements  between  the 
United  Kingdom  of  Great  Britain  and 
Northern  Ireland,  and  Japan  con¬ 
cluded  in  April,  1958,  and  covering  the 
year  ended  March  31,  1959,  have  been 
extended  to  March  31,  i960. 

Frozen  beef  tongues  from  North 
America. — The  Board  of  Trade  have 
announced  a  quota  for  the  import  of 
beef  tongues  during  the  12  months  end¬ 
ing  March  31,  19^.  Previous  quotas 
for  these  imports  have  been  allocated 
to  importers  of  beef  tongues  from 
North  America  under  arrangements 
first  announced  in  Notice  to  Importers 
No.  709  dated  January  18,  1955.  Be¬ 
cause  the  quota  has  since  been  in¬ 
creased,  licences  will  now  be  issued 
also  to  importers  of  beef  tongues  from 
other  sources.  Accordingly,  licences 
under  the  current  quota  will  be  issued 
on  the  basis  of  (i)  imports  of  beef 
tongues  from  North  America,  and  (ii) 
imports  of  beef  tongues  from  other 
sources,  during  the  year  ended  Septem¬ 
ber  30,  1958. 

Full  details  are  contained  in  Notice 
to  Importers  No.  898,  issued  by  the 
Import  Licensing  Branch  of  the  Board 
of  Trade. 


Telephone  numbers 

The  telephone  number  of  Alfa-Laval 
Co.,  Ltd.,  has  been  changed  to  Isle- 
worth  1221. 

The  telephone  number  of  Gale  and 
Mount,  Ltd.,  has  been  changed  to 
Isleworth  4334/5. 


Change  of  address 

The  Technical  Advertising  Service, 
founded  in  1922  as  probably  the  first 
agency  specially  organised  to  serve 
technical  advertisers,  has  moved  to  83  / 
89  Kingsway,  London,  W.C.2.  The 
telephone  number  is  not  changed. 


Telex  numbers 

J.  H.  Fenner  and  Co.,  Ltd.,  have 
been  connected  to  the  International 
Telex  Service.  Three  branches,  at  Lon¬ 
don,  Birmingham  and  Manchester  have 
also  been  equipped  with  this  service. 
The  numbers  are:  Hull,  52247;  Lon¬ 
don,  22405:  Birmingham,  33281  and; 
Manchester,  66169. 


Machinery  agents 

Buss,  A.G.,  of  Switzerland,  manu¬ 
facturers  of  the  Ko-Kneader  mixing 
machine,  have  appointed  Hamilton 
Machinery  Sales,  Ltd.,  of  32,  Buck¬ 
ingham  Palace  Road,  London,  S.W.i, 
as  their  agents  for  Great  Britain  and 
Ireland.  Arrangements  for  the  sale  of 
Ko-Kneader  equipment  will  be  in  the 
hands  of  Mr.  Christopher  Hamilton. 


Overseas  Enquiries 

Western  Germany:  Machinery 

Herr  Wilhelm  Juenger  of  Friedberger 
Anlage  21,  Frankfurt,  is  interested  in 
receiving  offers  from  British  suppliers 
of  bakery  and  confectionery  machinery 
He  is  considered  to  be  a  suitable  con¬ 
nection  for  U.K.  firms. 

Interested  suppliers  should  write  di¬ 
rect  to  the  German  enquirer  with  the 
fullest  possible  details,  including  de¬ 
livery  dates  and  other  particulars,  and, 
if  possible,  c.i.f.  Hamburg  prices  in 
Deutsche  Marks.  At  the  same  time, 
responding  firms  should  notify  the 
British  Consulate-General,  47,  Zeppe¬ 
lin  Allee,  Frankfurt,  that  they  have 
done  so. 


Western  Germany:  Preserves  and 
confectionery 

Wesso  Import  and  Handelsgesell- 
schaft,  Gelsenkirchen-Buer,  Ringstrasse 
38-40,  would  like  to  get  in  touch  with 
United  Kingdom  manufacturers  of  fruit 
and  vegetable  preserves  and  confec¬ 
tionery  with  a  view  to  acting  as  an  im¬ 
porter  for  these  products.  They  are 
considered  to  be  a  suitable  connection 
for  U.K.  firms. 

Interested  manufacturers  should  write 
direct  to  the  German  concern.  At  the 


same  time,  they  should  notify  the 
British  Consulate-General,  Cecilienallee 
16,  Dusseldorf,  that  they  have  done  so. 


Bottling  plant  order 

Dawson  Bros.,  Ltd.,  have  received 
an  order  worth  over  ;^46,ooo  from  the 
Dairy  Marketing  Board  of  Southern 
Rhodesia  for  a  complete  bottling  plant 
for  a  new  dairy  to  be  built  in  Salisbury. 

The  contract  includes  two  Dawson 
Centurion  fully  automatic  hydro  bottle 
washing  machines,  each  capable  of 
handling  up  to  16,800  bottles  per  hr. 

The  firm  have  also  received  an  order 
from  the  Polish  Government  for  eight 
machines,  together  capable  of  washing, 
de-labelling  and  sterilising  32,000  jars 
an  hr.  The  order  is  worth  almost 
£20,000. 

The  Polish  Government  have  pre¬ 
viously  purchased  four  machines  of  this 
type. 


Meat  staining  and  sterilising 

The  Meat  (Staining  and  Sterilising) 
Regulations,  1959,  which  were  due  to 
come  into  force  on  April  i,  have  been 
officially  revoked.  It  has  been  decided 
that  the  requirements  about  the  stain¬ 
ing  and  sterilisation  of  unfit  meat  need 
further  consideration. 
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COMPANY  PROFITS  AND  PROSPECTS 


Findus  increase  British  capital 

The  directors  of  Findus,  Ltd.,  have 
announced  that  the  authorised  share 
capital  of  the  company  has  been  in¬ 
creased  to  £ioo,ocxi. 

This  increase  is  said  to  be  part  of 
plans  now  under  consideration  for  the 
processing  in  Great  Britain  of  certain 
products  of  the  Marabou  Findus  Group. 
It  has  been  emphasised  that  these 
plans  in  no  way  affect  the  appointment 
of  Manuels  Frosted  Foods,  Ltd.,  as  the 
sole  importers  and  national  distributors 
of  Findus  frozen  products  for  the 
United  Kingdom. 


Diversey  group  expansion 

Following  the  acquisition  of  the 
Milton  Group  of  companies  by  Vick 
Chemical  Co.  of  America,  through  its 
EngUsh  subsidiary,  Vick  International, 
Ltd.,  Deosan,  Ltd.,  one  of  the  Milton 
Group  of  companies,  has  been  acquired 
by  Diversey  (U.K.),  Ltd.,  a  subsidiary 
of  the  Diversey  Corporation  of  Chi¬ 
cago.  The  company  prcnluces  steril¬ 
isers,  detergents  and  fine  chemicals. 

Diversey  products  will  also  be  made 
at  the  factory  at  Biddings  in  Derby¬ 
shire,  where  the  Deosan  products  are 
produced.  Diversey  (U.K.),  Ltd.,  will 
be  the  manufacturing  unit,  while 
Deosan,  Ltd.,  will  continue  as  the  sell¬ 
ing  organis;ition. 


Unilever  profits  rise  to  £91  million 

The  annual  report  for  Unilever 
Ltd.,  and  Unilever,  N.V.,  shows  that 
the  consolidated  net  profit  for  the  year 
ended  Di*cember  31,  1958,  rose  from 
^^40, 270,000  for  the  previous  year  to 
j^47, 289,000,  while  the  turnover  in¬ 
creased  to  £1,72^  million  (;^i,72o  mil- 
ion). 

Projects  involving  the  expenditure 
of  £^^  million  were  approved  in  1958. 
Among  the  projects  for  the  focnl  side 
of  the  group  is  plant  for  the  manufac¬ 
ture  and  storage  of  ice  cream  and 
water  ices,  regional  depots,  and  cus¬ 
tomers’  refrigerators  in  the  U.K., 
costing  altogether  £2\  million,  and 
extending  processing  and  storage  facili¬ 
ties  for  frozen  foods  in  England 
(;{i, 475,000).  The  proposed  expendi¬ 
ture  on  the  fotxis  products  side 
amounts  to  over  £^  million. 

With  regard  to  margarine  and  edible 
oils,  the  proposed  expenditure  amounts 
to  more  than  £2\  million,  earmarked 
for  use  at  Bromlx)rough,  England,  in 
the  further  reconstruction  and  exten¬ 
sion  of  the  margarine  plant  and  for 
various  projects  in  Sweden,  Turkey, 
and  U.S.A. 

The  sales  of  fcxxls  continued  at  the 
high  rate  of  growth  shown  in  recent 
years  and,  while  the  trading  margins 
remained  the  same  as  in  the  previous 
year,  the  larger  volume  of  sales  boosted 


profits.  The  total  sales  of  food  pro¬ 
ducts  (excluding  margarine  and  other 
edible  fats)  amounted  to  £189,823,000 
(£169,218,000).  In  the  U.K.,  Birds 
Eye  frozen  foods  continued  to  make 
progress:  the  tonnages  sold  of  peas 
and  fish  increased  considerably  and  the 
newer  poultry  products  had  a  good 
year.  The  acquisition  of  Vita,  N.V., 
a  Netherlands  frozen  food  processing 
firm,  was  also  reported  to  have  shown 
promising  results.  The  sales  of  Lip- 
ton’s  tea  in  the  U.S.A.,  both  in  vol¬ 
ume  and  trading  profit  were  descrilied 
as  satisfactory.  Profits  were  lower 
despite  the  fact  that  the  sales  of  soup 
mixes  had  shown  a  further  rise  in  the 
U.K.,  Belgium  and  Canada  and  been 
maintained  in  the  U.S.A. 

Sales  of  Wall’s  ice  cream  and  fruit 
ices  in  the  U.K.  showed  an  increase 
despite  the  poor  summer  but  the  pro¬ 
fit  was  lower.  Ice  cream  sales  and  pro¬ 
fits  in  Germany  increased  and  a  second 
ice  cream  factory  is  to  lie  built  there. 
At  home  Batchelors’  increased  their 
sales  of  canned  goods  but  profits  were 
unsatisfactory.  Mac  Fisheries  in¬ 
creased  their  turnover.  The  sales  of 
Walls  sausages,  pies  and  other  meat 
proilucts  increased,  and  those  of 
Hartog’s  meat  and  meat  products  were 
maintained  in  the  Netherlands. 

The  larger  supplies  of  cheap>er  but¬ 
ter  affected  the  consumption  of  marga¬ 
rine  and  sales  were  below  the  1957 
level.  Cooking  fat  sales  were  higher. 
The  sales  of  edible  fats  for  the  year 
amounted  to  1,605,000  tons  (1,617,000 
tons). 

In  the  U.K.,  sales  of  Summer 
County  butter  mixture  and  Blue  Biind 
margarine  were  the  most  affected,  but 
Stork  and  Echo  showed  only  a  slight 
fall.  Sales  of  compound  ccxiking  fats 
were  also  lower. 

In  the  Netherlands,  sales  of  Blue 
Band  and  other  margarines  increased 
and  larger  tonnages  were  also  sold  in 
Belgium,  France  and  Switzerland. 
Margarine  sales  were  lower  in  Germany, 
while  in  Austria  the  sales  of  the  pre¬ 
mium  margarine  showed  an  increase. 
Sales  were  increased  in  U.S.A.,  Canada, 
India,  South  Africa  and  most  of  the 
overseas  countries. 


Glaxo  trading  profits  down 

The  provisional  interim  report  for 
Glaxo  Laboratories,  Ltd.,  for  the  half 
year  ende<l  December  31,  1958,  includ¬ 
ing  for  the  first  time  those  of  Allen 
and  Hanburys,  Ltd.,  show  a  trading 
profit  of  £2,418,000.  For  comparison, 
Glaxo  and  Allen  and  Hanbury  at  last 
year’s  interim  report,  adding  the 
figures  together,  showed  a  trading  pro¬ 
fit  of  £2,782,000. 

The  group  turnover  was  3%  less 
than  the  corresponding  period  of  the 
previous  year  and  6%  less  than  the  6 
months  ended  June  30,  1958. 


Beecham  offer  for  Pascall 

The  board  of  James  Pascall,  Ltd., 
have  received  an  offer  from  Beecham 
Group,  Ltd.,  to  acquire  the  entire 
share  capital  of  the  company  for  cash, 
namely,  los.  per  share  for  the  is. 
ordinary,  15s.  per  share  for  the  i8s. 
preferred  ordinary,  and  i8s.  p>er  share 
for  the  £i  5%  preference  shares.  The 
board  have  recommended  acceptance 
of  the  offer. 


Technical  Press  Review 

May 

Dairy  Engineering. — A  Million 
Pints  of  Milk  a  Week;  Selling  Milk 
to  Two  Nations:  Preview  of  the 
Corrosion  Exhibition;  The  Use  of 
Vinyl-Based  Paints  in  Dairies;  Lin¬ 
ings  for  Milk  Tankers;  Recent  Dairy 
Developments  in  Eastern  Europe; 
Bulk  Handling  in  Scotland. 

World  Crops.  —  Land  Clearance 
and  Utilisation :  Land  Reclamation 
and  the  Old  and  New  Punjabs;  Con¬ 
tour  Bunding  in  India;  The  Cultiva¬ 
tion  of  Citrus — i;  Sugar  Cane  in 
New  South  Wales. 

.Manufacturing  Chemist. — Expan¬ 
sion  in  the  Pharmaceutical  Indus¬ 
try;  Wellcome’s  New  Vaccine  Lain) 
ratories  at  Beckenham;  Interferon 
— A  New  Apprixich  to  Chemo 
therapy;  2-Vinyl  Pyridine — A  Ver¬ 
satile  Intermediate;  Report  on  the 
Cosmetic  Congress;  Disinfectants 
and  Disinfection. 

('hemicul  and  Process  Engineer¬ 
ing. — Fractional  Distillation;  Elec¬ 
tronic  PnKess  Control;  Pneumatic 
Control  Technicpies  and  their 
Effects  on  Stability:  Nucleonic  In¬ 
struments  in  Process  Control;  Uran¬ 
ium  Factory  at  Springfields. 

Petndeum. — Well  Acidising  His¬ 
tory  and  Developments:  Cat.  Re¬ 
forming  with  RD-150  Platinum 
Catalyst:  Heat  Transfer  to  Liquids 
in  Intermittent  Flow. 

Paint  Manufacture. — Silicone  Re¬ 
sins  in  Silicone  Coatings;  Selection 
of  Suitable  Solvents  for  Nitr<x:ellu- 
lose  Lacquers:  Typewriter  Inks  and 
RiblxMis;  Annual  Conference  of  the 
Assixriation  of  Printing  Technolo 
gists. 

Automatifm  Progress. — Data  Log¬ 
ging  in  Chemical  Plant;  Numerical 
Control  for  .Marking  Out  and  Jig 
Boring;  Transient  Response  in  Elec¬ 
tromagnetic  Clutches  —  2:  Spixd 
Valve  Stability;  Superconducting 
Computing  Devices. 

For  spec'tnen  copies  write  to 
Leonard  Hill  House.  Eden  Street, 
London,  V.IP.i. 
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Food  News  Overseas 


Kew  U.S.  food  additive  law  enforces  pre-testing 


On  March  5  the  Food  Additive 
Amendment  became  law  in  the  U.S. A. 
Officially  designated  the  Food  Addi¬ 
tives  Amendment  of  1958,  it  amends 
the  Federal  Food,  Drug  and  Cosmetic 
Act  of  1938,  and  makes  the  pre-testing 
of  fcxxl  additives  a  legal  requirement. 
Hitherto,  responsibility  for  testing  had 
been  entirely  voluntary  on  the  part  of 
manufacturer  or  user.  To  comply  with 
the  law,  those  seeking  approval  for  an 
additive  must  now  conduct  extensive 
laboratory  experiments,  including  toxi¬ 
city  tests  on  animals,  to  prove  that  the 
additive  is  safe  relative  to  the  proposed 
method  and  quantity  of  intended  use. 
According  to  the  Federal  Food  and 
Drug  Administration,  the  law  affects 
only  those  substances  that  are  not 
"...  generally  recognised  by  qualified 
experts  as  safe  for  their  intended  use.’’ 

The  regulations  will  not  prescribe  the 
tyj)es  of  testing  necessary.  Petitions 
for  approval  must  include  a  history  of 
the  substance,  its  source,  composition 
and  stability  data,  proposed  method 
and  (juantity  of  use,  control  proce¬ 
dures,  and  detailed  descriptions  of  the 
biological  experiments  conducted  to 
determine  its  safety.  The  regulations 
include  a  provision  for  accepting  drugs 
in  certain  instances  as  foocl  additives. 
Pesticides  and  coal-tar  colours  are  not 
includeil  in  the  provisions  of  the 
amendment  because  they  are  already 
subject  to  other  sections  of  the  Act. 
Also  exempt  are  other  substances  pre- 


Autumatic  tomato  pulp  machine 

What  is  claimed  to  be  the  first  fully 
automatic  tomato-pulp  making  equip¬ 
ment,  consisting  of  a  series  of  15  units, 
his  Iwen  built  in  Hungary,  according 
to  a  design  by  Vilmos  Keilwert,  Kos¬ 
suth  Prize-winning  Hungarian  chief  de¬ 
signer. 

The  new  equipment  has  been  in¬ 
stalled  and  operated  at  the  Szeged  Can¬ 
ning  Plant,  where  they  process  16  rail¬ 
way  waggon-loads  of  tomatoes  daily. 

The  processing  time  has  been  re¬ 
duced  from  5-6  hr.  to  ij  hr.  Canning 
takes  place  at  a  temperature  of  50  "C. 
to  7o°C.  so  that  the  tomato  pur^e  re¬ 
tains  its  original  colour,  flavour,  and 
vitamin  content,  the  makers  claim. 

Ten  more  automatic  plants  are  to 
be  built  this  year  in  Hungary  for  ex¬ 
port,  because  the  pulp-maker  is  said 
to  have  aroused  great  interest  all  over 
the  world.  The  designers  are  now  busy 


viously  given  informal  sanction  under 
the  Food,  Drug  and  Cosmetic  and  the 
Department  of  Agriculture’s  Meat  In¬ 
spection  Act  or  Poultry  Products  In¬ 
spection  Act.  The  Food  and  Drug 
Administration  has  compiled  a  list 
of  188  food  additives  believed  to  be 
exempt  from  testing  requirements 
because  they  are  generally  regarded  as 
safe,  and  additions  to  the  list  are  con¬ 
templated. 

The  already  exempted  additives  in¬ 
clude  61  preservatives,  39  buffers  and 
neutralisers,  35  nutrients,  5  non-nutri¬ 
ent  sweeteners,  5  colouring  agents,  5 
stabilisers,  4  emulsifiers  and  34  other 
additives. 

A  noticeable  aspect  of  the  hearings 
leading  to  this  enactment  was  the 
absence  of  concerted  commercial  oppo¬ 
sition.  Representatives  of  the  food  and 
chemical  industries  provided  volumin¬ 
ous  testimony  at  the  request  of  the 
legislators.  According  to  the  F.D.A., 
during  the  past  20  years  there  have 
been  no  deaths  attributable  to  toxic 
additives,  and  only  a  few  cases  of 
poisoning,  of  a  non-permanent  nature, 
ascribed  to  the  use  of  two  food  colours 
w’hich  have  now  been  withdrawn.  The 
F.D.A.  says  that  the  reason  for  this 
clean  record  is  that  the  resjionsible 
members  of  the  food  and  chemical  in¬ 
dustries  have  conducted  their  own  care¬ 
ful  testing  programmes  for  many  years 
and  have  conferred  extensively  with 
that  agency  alxjut  most  new  additives. 


trying  to  improve  further  the  exploita¬ 
tion  of  the  new  equipment,  since, 
tomato-pulp  making  being  a  seasonal 
industry,  the  automatic  equipment 
would  remain  idle  through  the  greater 
part  of  the  year. 


Pine-canning  in  South  Africa 

Some  uncertainty  exists  among  pine- 
growers  in  the  East  London  area  of 
South  Africa  as  a  result  of  the  fact  that 
prices  for  canned  pines  have  declined 
on  the  United  Kingdom  market  in 
order  to  meet  competition  from  Aus¬ 
tralia.  A  deputation  drawn  from  pine- 
growers  throughout  the  country  and 
from  two  leading  canneries  have  inter¬ 
viewed  the  Minister  of  Agriculture 
about  the  future  welfare  of  the  in¬ 
dustry,  with  particular  reference  to  the 
introduction  of  a  minimum  price 
scheme  for  pine  growers. 


Jamaican  sugar  factory  extensions 

Work  has  commenced  on  extensions, 
estimated  to  cost  nearly  £\  million,  on 
the  factory  at  the  Frome  Estate  in 
Jamaica  of  the  West  Indies  Sugar  Co., 
Ltd.  These  extensions,  which  are  ex¬ 
pected  to  be  completed  in  time  for  the 
i960  crop,  will  enable  processing  to 
take  place  over  a  shorter  period,  with 
consequential  benefits  in  yield. 


Food  plants  for  Rhodesia 

A  ;^25o,ooo  pork  products  factory  is 
to  be  built  in  Salisbury  by  Colcom 
Products  Central  Co-operative,  Ltd., 
although  the  actual  site  has  not  yet 
been  decided  upon,  reports  Barclays 
Bank  D.C.O.  The  factory  will  produce 
bacon,  sausages  and  other  pork  pro¬ 
ducts;  it  is  unlikely  to  be  completed 
before  the  middle  of  1961. 

Negotiations  have  been  concluded 
for  the  establishment  of  a  milk  process¬ 
ing  plant  in  Salisbury  by  Nestles,  the 
Bank  also  reports.  Building  will  prob¬ 
ably  start  within  six  months,  and  the 
first  stage  of  development  will  cost 
between  ^^250,000  and  ^300,000.  In¬ 
itially  only  powdered  whole  milk  will 
be  manufactured,  and  the  initial  milk 
intake  is  expected  to  total  ij  million 
gal.  a  year,  eventually  increasing  to 
2  million  gal.  yearly.  Production 
should  begin  in  i960. 


Food  preservation  by  irradiation 

An  enterprise  started  by  M.  Pierre 
Vidal,  chemist,  physicist  and  a  pupil 
of  the  late  Prof.  Joliot  Curie,  has  pro¬ 
duced  such  startling  results  that  a 
group  of  French  Arms,  representing 
some  of  the  biggest  French  industrial 
interests,  has  joined  together  in  launch¬ 
ing  a  joint  research  development  centre 
for  the  commercial  application  of 
nuclear  energy  in  food  preservation. 

The  food  is  subjected  to  gamma 
radiation  from  a  colxilt  source  for 
varying  lengths  of  time.  The  food  is 
usually  placed  in  a  basket  for  lowering 
into  a  tub-like  receptacle  containing 
the  cobalt,  or  it  may  be  passed  be¬ 
tween  uprights  on  an  assembly  line 
which  contain  the  cobalt. 

M.  Bigourdan,  M.  V’^idal’s  chief 
assistant,  claims  that  they  have  kept 
meat  fresh  for  more  than  a  year. 
Other  foods  for  which  success  is 
claimed  include  vegetables,  pork 
butcher’s  meat,  chocolate,  cooking  oil 
and  fruit.  After  complete  sterilisation 
has  been  obtained,  it  is  believed  to  be 
only  necessary  to  wrap  the  food  and  it 
keeps  for  a  long  period. 
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Packaging 


Polythene  bags 

High  clarity  polythene  is  now  being 
made  by  Henry  Jackson  (Liverpool), 
Ltd.  The  firm  state  that  one  of  the 
reasons  why  the  changeover  to  poly¬ 
thene  in  the  U.S.A.  has  been  faster 
than  in  this  country  was  the  avail¬ 
ability  of  polythene  with  high  gloss  and 
clarity  characteristics. 

The  new  product,  known  as  Jackson 
Polythene,  is  claimed  to  have  a  high 
gloss  and  good  see-through  properties. 


Cheese  spreads 

Kraft  Foods,  Ltd.,  are  giving  a  new 
look  to  their  range  of  cheese  spreads, 
which  are  now  to  be  marketed  under 
the  collective  heading  of  Cheese 
Snacks.  They  will  comprise  the  fol¬ 
lowing  Kraft  varieties:  Cheese  n’ 
Onion;  Cheese  n’  Tomato;  Cheese  n’ 
Celery;  Welsh  Rarebit;  Cheese  n’ 
Bacon;  and  Stardale. 

The  laljels  and  specially  designed 
“  sell  outs  ”  have  been  revised  to  give 
an  overall  "  family  ”  design;  it  is  felt 
that  the  new  method  of  selling  thesis 
cheeses  will  enable  the  housewife  to 
have  a  varied  selection  of  spreads  more 
economically. 


Collapsible  metal  tubes 

Upon  comparing  notes  with  a  Swe¬ 
dish  tube-maker.  Universal  Metal  Pro¬ 
ducts,  Ltd.,  found  that  while  tooth¬ 
paste  creates  the  greatest  demand  for 
tubes  in  this  country,  the  demand  for 
tubes  for  toothpaste  in  Sweden,  as  op- 
pos(*d  to  the  demand  for  tubes  for 
food  products,  is  quite  small. 

To  meet  the  growing  demand  for 
metal  tubes  which  they  anticipate  will 
arise  in  this  country.  Universal  Metal 
Products  say  that  they  have  a  labora¬ 
tory  which  is  at  the  service  of  the  cus¬ 
tomer.  All  the  customer  has  to  do 
is  send  a  quantity  of  the  pnxiuct  to  be 
f>acked  and  the  laboratory  will  test  and 
advise  on  the  type  of  tube  and  the  in¬ 
ternal  protection  needed,  if  the  pro¬ 
duct  calls  for  it. 


Polyetbylene-coated  corrugated 
board 

A  new  type  of  corrugated  board, 
incorporating  a  moisture  and  grease¬ 
proof  polyethylene  coating,  has  been 
developed  by  Mead  Board  Sales  and 
Mead  Containers,  Inc.,  Cincinnati, 
Ohio,  subsidiaries  of  the  Mead  Cor¬ 
poration.  Coated  with  U.S.  Industrial 


Collapsible  tubes  for  food  made  by  Uni¬ 
versal  Metal  Products  Ltd. 


Chemical  Co.’s  Petrothene  resin,  the 
new  board  is  thought  to  be  an  impor¬ 
tant  stride  in  the  packaging  and  ship¬ 
ping  fields  and  is  expected  to  find  wide 
acceptance  for  packing  meat,  confec¬ 
tionery  goods,  dairy  products,  and 
other  commidites  requiring  a  high  de¬ 
gree  of  protection. 

Mead  Containers,  Inc.,  recently  com¬ 
menced  commercial  production  of  a 
line  of  high  quality  corrugated  con¬ 
tainers  incorporating  this  material. 

The  unusual  moisture  resistant  pro¬ 
perties  of  polyethylene  are  said  to 
make  polythene-coated  corrugated 
shipping  containers  ideally  suited  for 
fresh  meats  in  particular.  Reports  of 
trials  to  date  have  shown  that  weight- 
loss  of  meat  through  vapour  transmis¬ 
sion  is  significantly  reduced  when  poly¬ 
ethylene  coated  board  is  used  to  about 
I  lb.  per  50  lb.  carton. 

Polyethylene  coated  corrugated  con¬ 
tainers  also  offer  advantages  for  a  num¬ 
ber  of  other  food  products.  Its  grease 
resistance  makes  it  a  "  natural  ”  for 
butter,  baked  goods  and  other  greasy 
foodstuffs,  while  its  moisture  barrier 
guards  against  damage  from  water  or 
other  liquids. 

The  corrugated  containers  are  pro¬ 
duced  by  a  process  developed  by  the 
firm.  The  resin  is  applied  to  Kraft 
board  and  then  run  on  a  corrugator. 
For  most  applications  the  coating  is 


Kraft  Foods,  Ltd.,  are  now  producing  their 
six  varieties  of  processed  cheese  in  these 
packs  known  as  cheese  snacks. 


desired  on  the  inside  of  the  eventual 
container  and  in  such  cases  the  poly¬ 
ethylene  coated  Kraft  is  applied  to  the 
single  face  side. 

The  polyethylene  coated  board  can 
also  be  run  successfully  on  the  oppo¬ 
site  side  (double  backer)  of  the  com¬ 
bined  board. 


Aluminium  foil  displayed 

The  Empire  Aluminium  Co.,  Ltd., 
one  of  the  Venesta  group  of  companies, 
recently  exhibited  their  range  of  pro¬ 
ducts  at  the  Scottish  Dairy  Show  at 
the  Kelvin  Hall. 

Among  the  examples  of  their  range 
of  products  were  specimens  of  roto¬ 
gravure  printing  on  milk  capping  strip. 
It  is  stated  that  this  method  of  print¬ 
ing  is  used  whenever  high-quality  re¬ 
production  is  required.  Other  exhibits 
included  perforated  synchro-printed 
capping  strip. 

Venesta  themselves  w'ere  showing  ice 
cream  and  cheese  foils. 


Aerosol  pack 

Solv’olene  Lubricants,  Ltd.,  are  now 
marketing  a  silicone  aerosol  pack  under 
the  name  of  Solvosol.  Packed  in  a 
16  oz.  aerosol  container,  the  firm 
claim  that  the  product  is  being  mar¬ 
keted  at  a  price  somewhat  below  the 
present  accepted  price  level. 

Use  is  made  of  a  larger  container 
than  usual  and  the  valve  is  new,  allow¬ 
ing  more  silicone  to  be  used  with  less 
propellant. 

The  makers  say  that  the  silicone 
spray  has  applications  as  a  non-stick 
agent  for  toffee  moulds  and  sr)  on  in 
the  confectionery  trade,  in  ovens,  etc., 
in  the  baking  industry,  and  on  wrap¬ 
ping  machines  and  other  machines 
used  in  the  food  industry. 


**  Cartonless  **  strapping 

A  special  type  of  “  flatted  wire  ” 
for  use  in  cartonless  strapping  has  been 
developed  by  the  Package  Sealing  Co., 
Ltd.,  who  say  that  this  invention 
opens  up  the  way  for  greater  applica¬ 
tions  in  the  strapping  industry. 

The  section  of  this  new  wire  is  said 
to  conform  smoothly  to  the  contours 
of  the  shapes  of  the  objects  being 
strapped  and  is  able  to  bind  them  se¬ 
curely  without  damage.  Economical 
use  is  claimed  for  this  wire,  which  the 
makers  say  has  a  greater  strength  than 
the  equivalent  round  wire  or  banding. 
The  wire  is  marketed  in  a  galvanised 
finish,  giving  considerable  rust-proof 
qualities. 
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(Left):  Round  and  oblong  Neataseal  tins  made  by  the  Metal  Box  Co.,  Ltd.  (Right):  Cellophane  bags  with  E.  S.  and  A.  Robinson’s 

Kwik-Rip  device. 


laps  at  this  point,  so  that  the  hole  left 
by  the  punched-out  ”  starter  ”  tab  is 
backed  by  the  underlying  film,  giving 
a  leakproof  and  hygienic  pack.  The 
starter  tab  can  be  positioned  any¬ 
where  along  the  tear  line,  and  can  be 
designed  to  tear  in  either  direction — 
instructions  for  the  user  being  printed 
accordingly. 

The  device  may  be  used  w’here 
outer  bags  for  sachets  are  concerned, 
and  will  also  be  suitable  in  one-use 
packs  such  as  for  confectionery,  meat 
pies,  and  other  foods.  Other  applica¬ 
tions  include  dispenser  packs  for  tea 
or  coffee  bags. 


New  adhesive  tape 

A  new  strong,  tough,  rayon- 
reinforced  strapping  tape,  known  as 
Transostrap,  has  been  added  to  the 
Gosheron  range  of  self-adhesive  tapes. 
The  new  tape  has  a  tensile  strength  of 
120  lb.  per  in.,  and  an  adhesion  value 
of  31  oz.  per  in.  width.  It  bonds  it¬ 
self  to  a  carton,  forming  an  integral 
part  of  the  container  so  that  impact 
stresses  will  not  act  directly  on  the 
strapping  itself  to  cause  damage  to  the 
goods  inside  the  case. 

The  reinforcement  cannot  work  loose, 
and  is  obtained  without  danger  of  the 
tape  cutting  into  the  carton  and 
damaging  the  contents.  It  is  claimed 
that  this  permits  the  use  of  lighter 
and  cheaper  cartons  than  would  other¬ 
wise  be  necessary. 

The  tape  requires  no  special  applica¬ 
tor,  and  should  be  applied  firmly  and 
allowed  to  bond  for  two  or  three  hr., 
as  it  has  a  soft  adhesive  and  does  not 
give  an  immediate  grip  to  the  board. 
It  hardens  after  a  short  time  and  the 
makers  say  that  the  grip  then  becomes 
extremely  tenacious. 

Transostrap  is  available  in  50- yd.  rolls 
in  widths  of  |,  J,  |  and  ij  in.  The 
basic  material  is  a  vinyl  film  reinforced 
with  parallel  rayon  threads. 


Kew  Companies 


Airedale  Confectionery,  Ltd.  (620903.) 
^100.  Subs.:  Donald  Best,  15.  Gladstone 
Road,  Rawdon,  Leeds,  and  Derek  Cham- 
l>ers. 

Barry  Dispensers,  Ltd.  (622732.)  Hil¬ 
lary  Rise,  Cadoxton,  Barry,  Glam.  To 
carry  on  the  bus.  of  mnfrs.  and  distribu¬ 
tors  of  non-alcoholic  soft  drinks,  aerated, 
mineral,  table  and  artificial  waters,  con¬ 
fectionery,  etc.  ^1,000.  Dirs. :  Henry 
B.  Gibby  and  John  H.  Gibby. 

Choc-Elite,  Ltd.  (622609.)  33-3. 

Church  Street,  Radcliffe.  Mnfrs.  of  and 
dlrs.  in  confectionery,  chocolate,  etc. 
;^5,ooo.  Dirs. :  A.  N.  P.  Addison  and 
Dr.  Robert  E.  Gibson. 

Mister  Softee  International,  Ltd. 
(618588.)  Office  of  E.V.S.  (Birmingham), 
Ltd.,  Richard  Street,  Birmingham,  7. 
Mnfrs.  of  and  dirs.  in  and  distributors  of 
mobile  ice  cream  vehicles,  and  of  fresh 
dairy  ice  cream  mixtures  and  associated 
products,  etc.  £ro,ooo.  Dirs. ;  Frank 
VV'illiamson  and  R.  B.  Green. 

Mister  Softee  (United  Kingdom),  Ltd. 
(618589.)  Office  of  E.V.S.  (Birmingham), 
Ltd.,  Richard  Street,  Birmingham,  7. 
Distributors,  buyers,  sellers,  importers 
and  exporters  of  and  dirs.  in  ice  cream 
mix,  ice  cream  prorlucts,  etc.  I'loo. 
Dirs. :  Frank  Williamson  and  J.  A.  Calde¬ 
cott. 

Podolia  Co.,  Ltd.  (618393.)  139, 

Waterloo  Street.  Oldham.  Mnfrs.  of  anti 
dirs.  in  foodstuffs,  drinks,  confectioneries, 
etc.  ;^5,ooo.  Subs.;  >Iichael  J.  Born- 
ham  and  Joan  O.  Stanley. 

Strand  Beverages,  Ltd.  (618338.) 
Mineral  and  aerated  water  mnfrs.,  etc. 
£100.  Subs.:  Edward  A.  Southin,  79a, 
Bramley  Road,  London,  N.14,  and  F.  V. 
Smith. 

Van  Houten  Sales,  Ltd.  (6t8484.) 
Mnfrs.  of  and  dirs.  in  cocoa,  chocolate 
and  confectionery,  etc.  ^loo.  Subs. : 
.\nne  C.  Tunnel!  and  Patrick  J.  Frost, 
29.  Martin  I^ne,  London,  E.C.4. 


Biscuit  tin 

Farley’s  Rusks  are  now  being 
packed  for  export  in  the  new  Neata¬ 
seal  Tin  recently  developed  by  the 
Metal  Box  Co.,  Ltd.  These  tins,  while 
primarily  intended  for  biscuits,  cakes, 
and  confectionery,  are  believed  to  be 
equally  suitable  for  most  other  dry 
goods.  They  can  be  made  either  round 
or  oblong. 

It  is  a  slip-lid  container  with  a 
special  diaphragm  consisting  of  a  thin 
aluminium  foil  coated  with  a  non¬ 
toxic  thermo- plastic  adhesive,  sealed 
over  the  inward  curve  of  the  top  edge 
of  the  body. 

After  the  tin  is  filled,  the  diaphragm 
is  sealed  on  by  applying  heat  and  pres¬ 
sure.  Both  the  temperature  and  the 
time  taken  for  sealing  are  controlled 
by  the  closing  machine.  The  diaphragm 
may  be  plain,  lacquered,  or  random 
printed  in  any  number  of  colours,  on 
the  outside. 

The  body  has  a  lined  end,  and  may 
have  either  a  plain  or  externally  sol¬ 
dered  side  seam. 

The  slip  lid  has  an  external  curl,  and 
a  slightly  recessed  panel  in  the  top 
which  rests  against  the  diaphragm,  thus 
giving  it  support  against  pressure  from 
the  contents  when  in  transit. 


Tear-Strip  bags 

A  new  tear-strip  device  which  can  be 
incorporated  in  transparent  Cellophane 
bags  to  enable  them  to  be  opened 
quickly  down  the  face,  gussets,  or 
seam  has  been  introduced  by  Robin¬ 
sons  of  Bristol.  Known  as  Kwik-Rip. 
Robinsons  say  that  it  allows  the  bags 
to  l)e  opened  either  completely  or  only 
in  part  so  that  the  bag  can  be  used  as 
a  dispenser. 

The  device  consists  of  a  red  strip  or 
black  hairline  incorporated  in  the  bag 
during  manufacture.  An  advantage 
claimed  for  locating  the  strip  in  the 
seam  of  the  bag  is  that  the  film  over¬ 


These  particulars  of  new  companies 
recently  registered  have  been  extracted 
from  the  daily  register  of  Jordan  and 
Sons,  Ltd.,  Company  Registration  .Agents, 
1 16,  Chancery  lutne.  London.  IV.C.2. 
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Recent  Patents 

COMPLETE  SPECIFICATIONS  ACCEPTED 

8io,5ji.  T.  Heoley  and  C'o.,  Ltd.: 
Packaged  fotnlstulfs. 

810,717.  Brown,  Boveki  and  Cie  A-G.  : 
IVvice  for  preparing  ice  cream  in  re¬ 
frigerators. 

^•o,5J7.  I’pjOHN  C(j. :  Sweetening  com- 
|K)sition. 

8ir,oiS.  H.  Jansen:  Sausage  meat  cutter 
knives. 

810,944.  Pk<h'Tor  Electric  Co.  :  Latch¬ 
ing  mechanism  for  the  liread  carriage  of 
an  tlectric  toaster. 

810,762.  I’NiLEVER,  Ltd.:  ImxmI  products. 
811,055.  Westinohouse  Electric  Inter¬ 
national  Co.:  ('(Hiking  apparatus. 

810,215.  B.  Jacobsson:  Method  for  the 
prtKluction  of  pasteurisid  lx*verages,  and 
apparatus  for  carrying  out  this  method. 

ABSTRACTS  OF  BRITISH  PATENTS 

Dough  moulding  machines 

The  invention  relates  to  dougli  mould¬ 
ing  machines,  the  ojK-ration  of  which  is 
the  counterpart  of  manual  kneading.  In 
such  machines,  pre-treated  jiieces  of  dough 
of  equal  weight  are  flattened  Indween  pin¬ 
ning  rollers,  rolled  up  spirally  by  one  or 
more  serrated  rollers,  passed  Ix-tween  a 
rotating  drum  and  a  stationary  d(“ck,  and 
delivered  m  cylindrical  form.  The  normal 
output  is  stated  to  be  of  2  lb.  dough 
pieces,  usually  at  the  rate  of  about  30  jH-r 
min.  It  is  claimed  that  increasing  tlie 
speed  of  o{H'ration  to  prixluce  1  lb.  loaves 
at  60  txr  min.  results  in  decreased  effi¬ 
ciency.  The  object  of  the  invention  is  to 
provide  u  machine  capable  of  treating 
pieces  of  dough  up  to  i  lb.  in  weight  at 
the  rate  of  kxj  per  minute. 

The  essential  feature  is  the  division  of 
each  pinning  roller  transversely  into  two 
halves,  and  the  further  division  of  the 
moulding  deck  into  two  sections,  each  of 
which  is  engaged  Ixtween  a  pair  of  adjust¬ 
able  guide  flanges.  The  two  sections  of 
the  pinning  assembly  are  fed  with  dough 
piiTes  by  conveyors,  and  the  two  streams 
of  the  dough  pieces  are  kept  separate 
throughout  their  passage  through  the  ma¬ 
chine.  Two  sheets  of  drawings  are  ap- 
|x*nded  to  the  specification. — 805,202. 
'J  hon'as  Itarher  atid  Sous,  Ltd.,  and  C.  .V. 
Masters. 

Preventing  “  stalk  rot  ”  in  fruit 

"  Stalk  rot,”  which  attacks  some  fruits, 
and  is  a  serious  problem  in  the  transjxirt 
and  stonige  of  bananas,  is  caused  by  the 
fungus  Thielaviopsis  paradoxa,  which 
enters  the  cut  surfaces,  after  bananas 
have  been  cut,  and  thereafter  infects  the 
stems  and  fruit.  Various  methods  of 
combating  the  disease,  none  of  which  is 
quite  satisfactorv.  are  reviewed,  the  Ix'st 
hitherto  being  the  application  to  the  cuts 
of  a  rapidly  drying  ”  paint  ”  containing 
fungicides. 

It  has  Ix-eii  found  that  the  growth  of 
th(>  fungus  can  1h‘  arrested  by  suitable 
substances  having  a  sufliciently  high 
vapour  pressure  to  act  in  the  vajxiur  or 
gaseous  phase.  The  substance  used  is 
absorlx-d  on  jxirous  material  covered  by 
a  cap-like  enclosure  imjXTvious  to  gas. 
The  latter  is  affixed  to  the  banana  stalk 
ends  by  a  rublier  band.  Filter  paper  is 
a  suitable  porous  material,  the  inhibitor 
lieing  applied  in  solution,  and  the  sol¬ 
vent  allowed  to  evajHirate.  The  enclosure 


may  be  of  metal  foil,  regenerated  ceilu- 
los«-,  polyvinyl  chloride,  rublier  hydro¬ 
chloride,  cellulose  acetate,  rubber,  or  pap«  r 
coated  with  asphalt  or  paraflin  wax. 

The  preferred  inhibitor  is  8-hydroxy- 
(juinoline.  Other  effective  inhibitors  are 
tetrahydrophthalimide  and  N-trichloro- 
methylmercaptcxyclohexane-  i *2 - di - carb- 
oximide  (“C'apten”),  also  sulphur,  iodine, 
and  diphenyl.  The  quantity  of  inhibitor 
required  is  from  0  2  to  0-5  g.  for  each 
enclosure. 

In  an  example,  banana  bunches  treated 
as  descrilied  with  8-hydroxyquinoline  were 
practically  free  from  stalk  rot,  whereas 
untreated  bunches  were  affected  to  the 
extent  of  ()o‘’o  after  three  weeks. — 806,762. 
Rederiaktiebolaget  Nordstjernan  (Sweden). 


Simulated  meat  product 

This  patent,  which  is  additional  to 
746,858,  relates  to  a  fexx!  product  which 
simulates  the  te.xture  of  caxiked  meats. 
The  product,  cohesive  and  non-uniform  in 
appearance,  consists  of  a  “chewy  pro¬ 
tein  gel,”  formed  by  heat  from  a  gel  pre¬ 
cursor,  and  an  outer  additive  of  dough. 
The  latter  is  made  of  flour,  preferably 
wheat  flour,  and  water.  The  gel  precur¬ 
sors  are  preferably  oilseed  proteins,  from 
groundnuts  or  .soya  lieans.  Methods  are 
described  for  removing  the  gelling  inhibi¬ 
tor  naturally  pre.^ent  in  most  soya  lK*an 
meals.  The  protein  concentration  in  the 
gel  pri-cursor  is  preferably  not  higher  than 
35',’,,,  and  may  even  be  as  low  as  14”',. 
'file  /ill  is  preferably  from  6-o  to  7‘5. 
Edible  fats  up  to  20",  in  amount  may  be 
added. 

Other  additives  may  be  proteins,  such 
as  gelatin  or  casein,  flavouring,  colouring 
agents,  or  emulsifiers.  The  desired  tex¬ 
ture  is  obtained  by  rejx-atedly  folding  and 
rolling  sheets  of  the  gel  precursor,  with 
additives,  and  the  dough,  the  latter  con¬ 
stituting  from  3",,  to  about  30%  of  the 
whole,  file  final  product  is  either  canned 
and  cixiked  in  an  autoclave,  or  sliced, 
vacuum  ]>acked  in  jiolyethyleiie  and 
cooked  in  an  oven  at  ioo®('.  in  an  atmo¬ 
sphere  saturated  with  water  vajHiur. — 
8()(),ii6.  f 'ui/et’er.  Ltd. 


\oles  for  Conlribulors  and 
.\ulhors 

The  Editor  of  Food  Manufac¬ 
ture  welcomes  articles,  news 
items  and  other  contributions  on 
all  aspects  of  food  production. 

The  purpose  of  this  journal  is 
to  exchange  information  between 
all  those  concerned  in  the  food 
industry.  Articles  should  there¬ 
fore  be  written  in  a  readable 
style,  avoiding  esoteric  termino¬ 
logy  and  technical  jargon,  and 
should  contain  factual  and  prac¬ 
tical  information. 

A  preliminary  synopsis  should, 
preferably,  be  sent  to  the  Editor, 
and  the  contribution  itself  should 
be  typed  in  double  spacing  on 
one  side  of  the  paper  only.  It 
should  bear  the  name  and  ad¬ 
dress  of  the  author  and  should 
be  accompanied  by  photographs 
suitable  for  illustrations. 


Trade  Marks 

LOOH  KTLA. — 783,235.  All  gocxls  in¬ 
cluded  in  Class  2<j.  William  James  Peddie 
trading  as  The  Kylanko  Trading  Oo.,  26, 
Tarleton  Street,  Liverpcxil,  i. 
NOUOAROON. — 779,252.  Non-medicated 
confectionery.  Sun  D’Or,  Ltd.,  Manor 
Royal,  Crawley,  Sussex. 

OOKOBOLLS. — B779,525.  Non  -  medi¬ 
cated  liquorice  confectionery  coated  with 
c(x:onut.  W,  B.  Wilkinson  and  Co.,  Ltd., 
h'errybridge  Road,  Monkhill,  Pontefract, 
Yorks. 

NOTINA. — 781,439.  Preparations  in 
Class  29  made  from  nuts  or  from  nuts  and 
sugar,  the  nuts  predominating,  being 
gixxls  for  spreading  on  frxxlstuffs.  J. 
Klasi,  Nuxo-Werk  A.O.,  Kempraten, 
Rapix'rswil,  Switzerland. 

LEMCO. — 715,535.  All  goods  included 
in  Class  29  for  sale  in  the  I’.K.  and  for 
exports  to  the  n.S..\.  and  to  the  respec¬ 
tive  colonies  and  de{x-ndencies  as  consti¬ 
tuted  on  March  6,  1953,  and  to  Eire,  but 
not  including  meat  extracts.  Oxo,  Ltd., 
Thames  House,  Queen  Street  Place,  Lon¬ 
don,  E.C.4. 

PAXO. — 764,862.  All  gcxids  included  in 
Class  29  but  not  including  stuffings  for 
focxls.  John  Crampton  and  Co.,  Ltd., 
.Mtrincham  Road.  Wythenshawe,  Man¬ 
chester. 

SUNDOWNEB. — 779,751.  Non-alcoholic 
fruit  milk  beverages  (the  milk  predomin¬ 
ating).  Bobin  Dean,  Glen  Usk,  Caerleon, 
Mon. 

BOSE  COUNTY. — 781,267.  Canned 
meats.  Roy  Stewart  and  Co.,  Ltd., 
Buckingham  House,  19-21,  Palace  Street. 
Westminster,  London,  S.W.i. 

LION, — 11782,594.  Eggs,  egg  prtxlucts 
(for  food),  dried  eggs,  liquid  eggs,  frozen 
‘‘ggs,  jxiwdered  eggs,  egg  \  olks  and  egg 
whites  (for  hxxl).  British  Egg  Marketing 
Board,  Mercury  House,  109-1 19,  Water- 
l(x)  Road.  London,  S.E.i. 

MR.  EPIC  AM. — 782,636.  Hams,  bacon, 
tongues  (for  hxxl),  bath  chaps,  sausages, 
edible  lard  and  meat.  The  Epicure  Ham 
Co.,  Ltd.,  2,  Church  Row,  Pershore, 
Worcestershire. 

THE  SQUIRE. — 783.714.  All  gixids  in¬ 
cluded  in  ('lass  2(i.  A.  Mathews  and 
Skailes,  Ltd.,  5,  7,  and  n,  London  Bridge 
Street.  London  Bridge,  Ixindon,  S.E.i. 
LEMCO. — 715.536.  .Xll  goixls  included 
in  Class  30  for  sale  in  the  U.K.  and  for 
exjxirt  to  the  H.S.A.  and  to  the  respic- 
tive  colonies  and  dejx-ndencies  as  consti¬ 
tuted  on  March  6,  1953,  and  to  Eire. 
Oxo,  Ltd.,  Thames  House,  Queen  Street 
Place,  London,  E.C.4. 

PAXO. — 764. H63.  .\11  g(xxls  included  in 

Class  30,  but  not  including  cereal  |>re- 
ji.irations  for  use  as  stuffings.  John 
Crampton  and  Co.,  Ltd.,  .Mtrincham 
Road,  Wythenshawe.  Manchester. 

MR.  EPICAM. — 782,637.  Meat  pies. 
The  Epicure  Ham  Co.,  Ltd.,  2,  Church 
Row.  Pershore,  Worcestershire. 

THE  SQUIRE. — 783.715.  All  goods  in¬ 
cluded  in  ('lass  30.  A.  Mathews  and 
Skailes,  Ltd.,  5,  7,  and  9,  London  Bridge 
Street,  London  Bridge,  I-ondon,  S.E.i. 

New  patents  are  from  the  Journal  of 
Patents  and  new  trade  marks  are  from 
the  Trade  Marks  Journal.  In  each  ca.se 
permission  to  publish  has  been  given  by 
the  Controller  of  Her  Majesty’s  Stationery 
Office.  Each  of  the  publications  is  ob¬ 
tainable  from  the  Patents  Office.  25, 
Southampton  liuildings,  London,  W.C.2. 
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Jack— tell  our 
hoxmaker 
to  use 


DUPLEX 


More  cartons  to  the  ton!  A  bright  white  surface!  That’s  what 
your  l)oxinakcr  gets  from  the  new  “Thames”  VV’hite  Duplex 
Board.  This  100%  pulphoard  will  really  Ik;  talked  al)out  for  its 
quality,  its  yield,  and  the  way  the  colours  live  on  its  fine 
printing  surface.  “Thames”  research  and  manufacturing 
experts  have  worked  hard  for  you  and  your  hoxmaker.  Specify 
“Thames”  White  Duplex  board  and  see  the  improvement  in 
your  packs. 


Vour  hoxmaker  can  get  details  quickly  from 


(Mills  at  Purfittt,  Essex  and  Warrington,  Lancs) 
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SPECIALLY  DESIGNED  FOR  iow  Miimfit  sra/u 
THE  AMAZING, 


OCTEtC 


STEAM  VALVE 


DFllVERY  HOSC 


^(nyOeX  JET  CLEANER 


The  range  of  C.P-Sellers  Hydraulic  Jet  Cleaners  perform  most 
complete  heavy  duty  clean-up  in  the  least  possible  time. 
The  Booster  Jet  Cleaner  will  operate  on  inlet  steam  from 
only  5  lbs.  p.s.i.  upwards  and  can  be  manually  controlled. 
Discharge  pressure  ranges  from  too  to  200  lbs.  p.s.i.  with 
temperatures  of  i6o°F.  (7i°C.)  to  2io°F.  (99°C.),  nozzle 
output  being  500  G.P.H.  Detergent  can  be  used  in  any 
quantity  up  to  25%  of  the  flow  capacity.  The  impact  and 
hydraulic  scrubbing  action  removes  all  dirt,  grease  and  soil 
from  walls,  floors  and  machinery,  etc.,  even  without  dismantling 
apparatus  and  requires  no  effort  by  the  operator. 

C.P.  EQUIPMENT  LTD 


MILL  GREEN  ROAD  •  MITCHAM  JUNCTION 
Telephone:  MITcham  2981  (4  lines) 


SURREY  •  ENGLAND 
Telegrams:  ‘Seepyko’  Mitcham 


FRACTIONAL  TO  ISO  H.P. 
Flame  Proof  or  Standard 


GEMD  MOTORS  WITH  ElECTRO-MAGNETK  BRAKES 


GEARED  MOTORS 
SPEED  REDUCERS 
SPEED  INCREASE  G/BOXES 


WORM  GEARED  MOTORS 
CONTRA-ROTATING  G/BOXES 
VARIABLE  SPEED  UNITS 


FLANGE  MOUNTING  GEARED  MOTORS 
SLO-REV  GEARED  MOTORS 
l/IO  —  300  H.P 


EIe€iropoftrer.J^, 


Gears ^ 


KINGSBURY  WORKS.  KINGSBURY  ROAD.  LONDON.  N.W.9  PHONE  :  COUNDALE  4621-3  GRAMS  :  LEKTROPOWA.  HYDE.  LONDON 
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VITAMIN  A 
VITAMIN  D 
CAROTENE 


Vitamin  master-mixes  for  margarine 
manufacture. 


Synthetic  vitamin  A  and  D  blends  for  the 
food  and  pharmaceutical  industries. 

Natural  vitamin  A  and  D  oils  and 
concentrates. 


The  recommendations  of  the  Food  Standards  Committee  have 
stimulated  interest  in  Carotene  as  an  oil-soluble  yellow  colouring 
for  foods.  It  can  now  be  supplied  as  pure  beta-carotene,  alone  or 
with  vitamins  A  and  D,  for  the  colouring  and  fortification  of 
margarine  and  other  foodstuffs. 

THE  CROOKES  LABORATORIES  LIMITED 

VITAMIN  OILS  DEPARTMENT  LONDON  NWIO  TELEPHONE:  ACORN  3202 


^  Oliver 

i  '  I'  Douglas 

AUTOMATIC 

El  1  i  ii  ^  WASHING 

MACHINES 

These  machines  which  are  used  in 
every  branch  of  the  Food  Industry 
for  washing  and  sterilizing  wooden  or 
metal  trays,  ham  presses,  pie  tins, 
9  cans,  jars,  and  mixing  bowls,  are  now 

manufactured  in  four  standard  sizes 
Model  “B” illustrated.  Price  £680.  Size:  Length  11',  Width  3'  giving  a  range  from  100-500  trays,  or 

Other  machines  from  £395  to  £1,000.  H.P.  terms  available.  1,000  -5,000  tins  per  hour.  Write 

now  lor  illustrated  leaflet. 

Oliver  Douglas  &  €o.  Lid.  f^prin|$field  Mills.  I^eds.  12. 


Telephone:  Leeds  638442  Telegrams:  ‘Atlamac  *  Leeds,  12. 


AgtKU  and  Reprtnenlativts  throughout  the  British  Isles. 
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6  good 
fitting 


reasons  for 


flexibox 


MECHANICAL  SEALS -TYPE  F. 


on  pumps,  mixers,  agitators,  etc.,  handling  food  products 


Flexibox  mechanical  seals  type  F  are  currently  in  use  on 
equipment — handling  all  types  of  food  product,  including 


edible  oils 
chocolate 
molasses 
ice  cream 
soups 

Full  technical  information  from : 


fruit  juices 

sauces 

beer 

condensed  milk 
table  waters 


FLEXIBOX  LIMITED 

NASH  ROAD  •  TRAFFORD  PARK  •  MANCHESTER  17 


Telephone;  Trafford  Park  1477  Telegrams:  Flexibox  Manchester  Telex 
A  MEMBER  OF  THE  M-O-R  GROUP  OF  COMPANIES 


Agents  and  representatives  in  all  parts  of  the  world 
Patents  granted  or  applied  for  in  all  principal  countries 


A  PECTIN  for 
every  purpose 


elpex 

The  standard  Apple  Pectin. 
Completely  starch-free,  its  high 
quality,  clarity  and  jelmaking 
properties  never  vary. 


@  NSF  grade 

A  pectin  of  standard  “Elpex”  setting 
strength  but  specially  prepared  for 
the  darker  jams  where  maximum 
clarity  is  not  essential. 


XL  grade 

For  specialised  products  such  as 
Jelly  marmalade. 

O  LIQUID  SLOW-SET 
PECTINS 

Guaranteed  setting  temperature. 
Specially  suited  for  7’s,  14’s  and  bulk 
packs  of  jam  where  ordinary  pectin 
causes  caramelisation  and  pre-setting. 


POWDERED 
Apple  PECTINS 

Full  range  available 
including  Rapid  Set,  Slow  Set 
and  Low  Methoxy 

EVANS  PECTINS 


OVER  TWENTY-FIVE  YEARS  AGO 
William  Evans  &  Co.  pioneered  the  manufacture  of 
Pectin  in  Great  Britain.  Their  unique  experience 
is  freely  available  to  jam  makers  through  the 
Technical  Advisory  Service.  Sample  quantities 
for  production  testing  will  be  sent  on  request. 

WILLIAM  EVANS  &  C0.(HEREF0RD  &  DEV0N)LTD.WIDEMARSH, HEREFORD 

Telephone  your  Enquiries  to  Hereford  2313 
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Designed  and  manufactured 
specially  for  liquid  food  process 
lines. 

To  the  British  Standard  1864 
and  the  American  I.A.M.D. 
cone  seat  standard  in  sizes 
r  to  3' 

Enquiries  for  the  manufacture 
of  special  items  of  fittings  or 
machines  invited. 


►  All  REALM  fittings  are  made  of  stainless  steel  18. 8/3 


iciepnonc:  uvinfstonc  ivo/*7  uroms;  iwaimaro,  Lonoon. 


There’s  a  fitting  for 
most  needs  in  the 

REALM  range 

m 


•  Food  Trucks 

•  Warehouse  Trolleys 

•  Hand  Carts 

•  Mobile  Stillages 


HYGIENIC  PIPE  FITTINGS 


Geo.  H.  Hughes  Ltd.,  Edgemond  Avenue,  Tyburn,  BIRMINGHAM  24. 

Telephone:  ASHfielcI  1183  (S  lines).  Telegrams:  “Hughes,  BIRMINGHAM”. 
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COMPLETE 

CONVEYORS 

AND 

ELEVATORS 


MALLEABLE  IRON  AND  STEEL 


2-7  to  /  ratio  No.  152 
malleable  iron  pintle 
chain  drive  for  an 
inclined  slat  conveyor. 


CHAINBELT  COMPANY  LTD 
DERBY- ENGLAND  T,hpi^:iusi 


FOR  A 

QUALITY  JOB 
AT 

COMPETITIVE 

PRICE 

WITH 

EARLY 

DELIVERY 

CONSULT  BOH 


MONTE-JUS 


AUTOCLAVE 


WM.  BRIERLEY,  COLLIER  &  HARTLEY,  LTD 

.  BORO  WORKS,  ROCHDALE  Telephone:  4181 

^  London  Addrtn;  2  HOOKFIELD,  EPSOM.  SURREY 

Telephone:  Epsom  9652 

EST.  1835 


May,  1959 — Food  Manufacture 


Standard  patterns  from  stock 
British  made  throughout 
Ahvays  run  true 


0RITANNIA  WOAKS  ^ 

ESTABLISHED  1799 


€NROB£R 

BANDS 


Photographed  by  Courtesy  of  Messrs.  Cadbury  Bros  Ltd. 


Enrober  belts  are  made  in  Bright  Patent  or 
Stainless  Steel  Wire  and  are  precision-made 
with  equipment  of  our  own  design  based  on 
nearly  40  years  manufacturing  experience. 
Special  patterns  supplied  for  non-standard 
machines. 


GUNSON’S  SORTEX  COLOUR  SEPARATORS 

give  the  final  touch  to  your  commodities 

@The  revolutionary  new  G.2.2.R.  is  specially 

designed  tor  small  articles  from  the  size  of 
mustard  to  split  peas. 

The  most  efficient  electronic  colour  separa¬ 
tor  for  RICE.  Output  up  to  180  lb.  per  hour. 

Special  Sortex  electronic  colour  separators 
for  each  commodity.  Separates  your  RAW  or 
ROASTED  COFFEE.  PULSES,  ALMONDS. 

HAZELNUTS.  GROUNDNUTS.  LOCUST 
BEANS,  and  GUM  ARABIC,  also  for  the 
extraction  of  ERGOT  and  VERMIN  TRACES 

Ptrfact  quality  dacorticatad  rica  aftar  from  CEREALS.  Rajacta  taparatad  by  tha  G.2.2.R.  machina 

colour  taparation  by  tha  G.2.2.R.  machina  from  tha  parfact  quality,  including  atonaa 

apackad  and  off  colour  graina 

SORTEX  WILL  ANSWER  YOUR  COLOUR  PROBLEMS 

Please  contact  us  for  further  details  and  catalogues 

R.  W.  GUNSON  (SEEDS)  LTD. 

(patontooa  and  aola  makara) 

20/21  ST.  DUNSTAN’S  HILL.  LONDON.  E.C.3..  ENGLAND 

Machinery  Department:  20  The  Highway,  London,  E.I.,  England 


Telex:  London  23887 


U.K.  Patant  No.  617276  U.S.  Patant  No.  2S36693  and  othar  World  Wida  Patanta. 

Tel.:  MINcing  Lane  1077  (20  lines) 


Cables:  AftGUNSEED,  London 


BRITANNIA  WORKS  •  HAYES  •  MIDDLESEX  Phone:  HAYES  3961  Grams:  GREENINGS  HAYES,  MIDDLESEX 

HEAD  OFFICE:  BRITANNIA  WORKS  WARRINGTON  LANCS.  TEL.:  WARRINGTON  32601 

TELEGRAMS:  GREENINGS  WARRINGTON  TELEX  NO.  62/95  NG.  50 
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ROCHE  ASCORBIC  ACID  B.P. 

(Vitamin  C) 

Will  give  your  Products  DECISIVE  SUPERIORITY 


Roche  PURE  VITAMIN  C  - 

★  Has  demonstrated  its  value  in  preserving  natural  colour  and  flavour  in  frozen  fruits. 

★  Is  Ideal  for  standardizing  the  Vitamin  C  content  of  processed  juices — Citrus,  Apple, 
Pineapple  and  Tomato. 

★  In  cured  meats,  can  significantly  reduce  curing  time,  give  more  uniform  colour  and 
help  to  maintain  better  colour  and  flavour  during  storage,  distribution  and  display. 


Full  information  available  from 

ROCHE  PRODUCTS  LIMITED,  15  MANCHESTER  SQUARE,  LONDON,  W. 

Telephone  X  Welbeck  5566 
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JOHN  HUNT  (BOLTON)  LTD 


developments  in 


The  design  incorporates  a  conveyor 
belt  principle  enabling  all  types  of 
paste  to  be  handled  at  a  speed  greatly 
exceeding  that  of  the  fixed  table  type. 

The  necessity  for  handling  the  paste  is  avoided, 
as  the  paste  is  carried  to  and  from  the  rollers 
by  a  conveyor  belt.  A  special  feature  is  the  A 
ease  with  which  short  pastry  can  be  handled,  f 


Table  model  20  in.  rollers  £275 

I  Stand  model  20  in.  rollers  £315 

Q  Thr  Table  model  24  in.  rollers  .  £325 

m  U  V Stand  model  24  in.  rollers  £345 

O  Attrottive  H.P.  terms  con  b*  orronfed 

ALMA  WORKS,  RASBOTTOM  STREET,  BOLTON 

Telephone:  BOLTON  5631/2  Telegrams:  HUNT  5831  BOLTON 


METAL  PROPELLERS  LIMITED  Stainless  Steel  Specialists 

74  PURLEY  WAY,  CROYDON,  SURREY.  Telephone:  Thornton  Heath  3611-5 


STAINLESS  STEEL 


Soundly  designed  and  well  made  stainless  steel 
plant  for  food  processing  will  ensure: 


•  Full  flavour  and  original  colour  are  maintained 

•  The  risk  of  bacteria  formation  is  eliminated 
9  Optimum  economic  plant  life 

•  Maximum  daily  output  as  result  of  easy 
cleaning  qualities 


May  we  make  your  next  stainless  steel  food 
processing  plant? 


d'S"  dia.  insulated  stainless  steel  sauce  boiling  vessel  with  all  inside 
surfaces  bright  polished. 


WILLIAM  BRYAN  LTD. 

Jjfiest  QuaCUif 


^  PEPPER  &  SPICES  ^ 

MACE,  NUTMEGS,  GINGER,  CINNAMON,  ETC 


HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP,  LONDON.  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  BILGATE,  LONDON 
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YOUR  PRODUCTION 
using  HALF  the  potuer 
and  inrproye  your 
product  in  HALF 
the  time  uiith  a  i 

SILVERSON 


MUL  T/-PURPOSE  MEH  SPEED 
M/X£R 

EMULS/F/ER  , 


The  SILVERSON 
machine  is  extremely  versatile. 

By  simply  changing  the  heads  or 
inserting  emulsor  screens — a  few 
seconds  work  for  the  operator — the 
action  is  modified  and  controlled  to 
give  optimum  results  for,  MIXING, 
EMULSIFYING,  HOMOGENIS¬ 
ING,  STRAINING,  FILTERING, 
PUMPING  and  many  allied  opera¬ 
tions.  Speed  and  efficiency  in 
processing,  economy  of  labour  and 
plant,  stability  and  uniformity  of 
product  are  all  GUARANTEED. 

>\hy  not  allow  us  to  demonstrate 
SILVERSON  machines  at  your  own 
factory. 


I 


/MA/tERS/O/V  IVET  M/XER 

M/LL  V/^/A/TEGRATOR 


Reduces  fibrous  or  cellular  ani¬ 
mal  and  vegetable  material  to  a 
smooth,  homogeneous  pulp  in  a 
remarkably  short  time.  The  mix 
is  drawn  through  the  cutter 
blades  revolving  at  approxi¬ 
mately  3,000  r.p.m.  by  the 
specially  designed  suction  cup. 
Solid  matter  is  sheared  to  any 
desired  particle  size  by  the  adjustment  of  the  blades.  Ideal  for 
purees,  pastes,  preserves,  animal  or  vegetable  extracts.  Also  for  the 
rapid  solution  of  resins,  glues,  waxes  etc. 

SILVERSON  Machine  (Sales)  Limited 
55-57  Tower  Bridge  Road.  LONDON,  S.E.I 
Telephones:  HOP  1777  and  NEW  CROSS  5222 
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g^leaming:  interiors 

Here  is  a  coating  for  your  walls,  wood  and  metal-work 
which  is  easy  to  apply  and  sets  with  a  tile-like  surface 
that  withstands  damp,  steam,  condensation,  oils, 
washing  and  hard  wear. 

In  food  factories,  warehouses,  offices,  canteens  and 

wherever  cleanliness  is  important  Permoglaze  is  now¬ 
adays  replacing  ordinary  paints  and  enamels  because  its 
hard  glazed  surface  repels  dirt  and  is  so  easy  to 
keep  clean. 

Mould-infected  surfaces  can  be  cured  by  the  application 
of  Permoglaze  Anti-mould  grade  which  possesses 
unique  germicidal  properties. 

Permoglaze  is  supplied  ready  for  application  in  white 
and  colours  in  Gloss,  Eggshell  and  Satin  finishes. 

Write  now  for  colour  card  and  booklet  describing  how 
to  Permoglaze  walls  and  other  surfaces. 


Permoglaze 

THE  TILE-LIKE  FINISH 


MADE  BY 

PERMOGLAZE  LTD  •  TYSELEY  •  BIRMINGHAM  II 
Depots  at 

Cardiff,  Leeds,  Glasgow,  Manchester,  Nottingham  &  Norwich 
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mm 


FOR  EVERY 
INDUSTRIAL 
PROCESS 


^  RETORT!  AND  y 

P  fTERILIZERI  ! 

} 

k 
i 


There  is  a  suitable 
gauge  and  mesh— 


"Vo</ 

O  ^ 


THE 


V-LINK 

BELTING 


‘Harco’ 

Woven 

Wire 


For  screening,  sorting  or  sifting  heavy 
minerals  or  hne  powders. 

For  Altering  and  processing  liquids 
and  semi-solids. 

For  restricting  access  and  providing 
protection. 

For  improving  presenution,  the 
ornamental  patterns  add  style  and 
dignity  to  industrial  design. 

Please  ask  for  Catalogue  No.  FD  858 


Horvey 


G.  A.  HARVEY  &  CO.  (LONDON)  LTD. 

Woolwich  Road.  London,  S.E.7  GREenwich  3232  (22  lines) 


STOCK  SAVING 

NO  DISMANTLING 

GREATER 

FLEXIBILITY 

FITS  ANY  DRIVE 

THE  ORIGINAL  AND 
PROVED  LINK  BELT 


H.  BRAMMER  &  CO.  LTD  •  HUDSON  ROAD  •  LEEDS  9 
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THESE 
RETORTS 
CAN  NOW  BE  ' 
SUPPLIED  I 
FROM  STOCK 


JOHN  FRASER  AND  SON,  LTD.  | 

ENGINEERS  AND  BOILERMAKERS  | 

FERRY  ST.,  MILLWALL,  LONDON,  E.M  t 


TELEPHONE:  EAST  1185,  1186 
TELEGRAMS:  PRFSVESALS,  PHONE.  LONDON 


known 


for  over 


100  years 
as  the 


As  approved  in  the  United  Kingdom  by  “The 
Antioxidant  in  Food  Regulations,  1958” 


PROGALLIN  P.  Foodstuff  Grade  (Propyl  Gallate) 

PROGALLIN  0.  Foodstuff  Grade  (Octyl  Gallate) 

PROGALLIN  LA.  Foodstuff  Grade  (Dodecyl  Gallate) 

NIPANTIOX  l-F  (Butylated  Hydroxy  Anisole) 

NIPANOX  LA'BHA.  (a  mixture  of  Progallin  La  and 
Butylated  Hydroxy  Anisole) 

™  1111  w  Mm  1  vl  M  111  H  The  personal  service  of  nipa  laboratories  ltd.  ensures 

A,  approved  in  Hu  Umud  Kinfdcm  iy  "Tlu  “*‘■>8  <•>'  P™P“  Or  NIPANOX  combination  to  give 

Antioxidant  in  Food  Regulations,  1958”  maximum  protection  to  your  products. 

Knowing  the  correct  antioxidant  may  be  regarded 
as  a  science,  and  nipa  laboratories  ltd.  have  been 
practising  this  daily  since  1939. 

Our  Technical  Staff  is  at  your  disposal  without  any  obligation 
at  all,  to  assist  in  selecting  the  most  suitable  antioxidant,  or 
combination  for  your  product  or  process. 

Write  or  telephone,  when  we  tvill  get  to  work  helping  to  solve  your 
rancidity  and  stability  problems. 

NIPA  LABORATORIES  LTD*^  TREFOREST  industrial  estate,  PONTYPRIDD,  glam.  Ttl.:  Tnfortst  2I2BI9 

SoU  Dittributort  far  tht  Umttd  Kingdom: 

P*  SAMUELSON  CO«9  roman  wall  house,  I  CRUTCHED  FRIARS.  LONDON.  E.C.3.  Til.:  Rival  2//7/< 
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SCIENTIFIC 
AIDS 
TO  FOOD 
PRODUCTION 


1.  — Spray  cooling  of  cans 

and  bottles. 

2. — Vegetable  and  fruit 

washing  on  con¬ 
veyors. 


3.  — Controlled  mixing  of 

liquids  with  other 
ingredients. 

4. — Spraying  small  quan¬ 

tities  of  essences, 
colouring,  etc. 

5.  — Brine  spraying  of 

fish,  etc. 


STAINLESS 

STEEL 

Jam  Bogie 


GEN  ERAL 


Tha  illwtration  shows  a  bogio  with  stainlass  staol 
containar  in  mild  staal  cradia  which  is  typical  of 
our  larga  ranga  of  hygianic  aquipmant  spacially 
mada  for  food  manufactura  and  procassing. 

Specialists  in  Fabricated  Metal  in 
STAINLESS  STEEL.  MONEL  METAL.  COPPER 
and  ALUMINIUM 


ENGINERS 


AND  AT  EDINBURGH 
BIRH'NGHAM 
LIVERPOOL 
MANCHESTER 
NEWCASTLE 
BELFAST  and  DUBL'N 


^ssociatrb  iilctnl  ^[^[lorlis 

ICLASCOW  I  LTD. 

30  ST.  ANDREWS  SQUARE.  GLASGOW.  Cl 


Phone;  BELL  2004/6  Groms:  "STAINLESS.  GLASGOW" 

LONDON:  7.  GROSVENOR  GDNS.,  S.W.I 

Phone;  VICTORIA  1977/8 


Books  for  the  Food  Industries 

CHOCOLATE  and  CONFECTIONERY 

C.  Trevor  Williams 

The  object  of  this  book  is  to  supply  a  much-needed  modern  survey  of  the  production  of  chocolate  and  confectionery.  It  is  also 
intended  to  act  as  a  guide  not  only  to  technical  students  and  those  already  engaged  in  the  industry,  but  to  confectionery  plant 
engineers  who  wish  to  acquire  a  working  knowledge  of  the  production  technique  involved.  Demy  8vo.  Second  edition,  reprinted 
1956.  240  pages.  Illustrated.  Price25s.net.  Postage  Is.  6d.  Home.  2s.  5d.  Abroad. 

JAM  MANUFACTURE 

G.  Rauch 

A  practical  handbook  written  to  assist  jam  manufacturers,  large  and  small,  in  the  queries  and  problems  which  arise  from  day  to 
day.  For  those  intending  to  enter  the  jam  making  business  the  descriptions  of  layouts,  machines  and  manufacturing  processes 
will  be  found  invaluable.  DemySvo.  First  edition,  reprinted  1952.  viii +201  pages.  Illustrated.  Price20s.net.  Postage  Is.  6d. 
Home.  2s.  5d.  Abroad. 

CONTINUOUS  PROCESSING  OF  FATS 

M.  K.  Schwitzcr 

This  book  summarises  modem  trends  and  describes  up-to-date  progress  in  the  oils  and  fats  industries.  It  is  of  equal  value  to  the 
expert  who  looks  for  a  new  stimulus  in  the  processing  of  his  products,  as  to  the  uninitiated  who  require  reliable  information  on 
the  industry  given  in  a  clear  and  factual  manner.  Demy  8vo.  First  edition,  reprinted  1952.  xix  +354  pages.  Illustrated.  Price 
30s.  net.  Postage  Is.  6d.  Home.  2s.  5d.  Abroad. 

FOOD  POISONING 

E.  B.  Dewberry 

An  essential  book  for  all  food  manufacturers,  the  medical  profession,  sanitary  inspectors,  health  officers,  and  all  those  connected 
with  the  care,  handling,  storage,  and  transport  of  food.  Demy  Svo.  Third  edition.  1950.  xii  +318  pages.  Illustrated.  Price 
17s.  6d.  net.  Postage  Is.  6d.  Home.  2s.  5d.  Abroad. 

Obtainable  through  your  usual  bookseller. 

LEONARD  HILL  [BOOKS]  LIMITED,  Eden  Street,  London,  N.W.l 
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STEVENSON  &  HOWELL  LIMITED 

STANDARD  WORKS,  SOUTHWARK  STREET,  LONDON,  S.E.I 

Telephone:  Waterloo  4833  Telegrams:  Distiller  Souphone  London.  Dublin:  5/6  Harry  Street 


Famous  right  round 
\  -  the  world 


ESSENCES  •  FRUIT  JUICE 
CONCENTRATES  •  ESSENTIAL 
OILS  •  FOOD  COLOURS  •  ETC. 

*^*^*44/  ^  specialised  for 

^AERATED  BEVERAGES 
FRUIT  JUICE  CORDIALS 
CONFECTIONERY 
:  ICES  •  JELLIES 

I  BISCUITS  and  other 

food  products. 


«WETTER**  ELECTRIC  MEAT  CUTTING  BANDSAWS  AND 


OTHER  EQUIPMENT  COMPRISING: 


MINCERS  AND  BOWL  CUTTERS 
SAUSAGE  FILLERS  AND  LINKERS 
MEAT  MIXING  AND  DICING  MACHINES 
SAUSAGE  SKIN  SPOOLERS 
DRIPPING  AND  LARD  FILLERS 
MEAT  COOKING  PLANT  AND  TROUGHS 


JUNIOR  MODEL 


BANDSAWS  efftrtS  in  4  lini 
For  ihos  UM  and  Wholoiolo  FactoriM. 


Write  for  illustrated  folder. 


Jo  Co  WETTER  a  Co.  Ltd.,  23  Middle  St.,  West  Smithfield,  London,  E.C.I 


Phone  :  MONarch  8936  7  8 
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( Amasdl ) 


FOOD  MACHINERY,  PLANT 
AND  EQUIPMENT  OF  ALL  TYPES 


BAND  SAWS  FILLER-LINKERS 

BOWL  CUTTERS  MINCERS 

DE-RINDERS  ALUMINIUM  EQUIPMENT 

SAUSAGE  FILLERS  BUTCHER'S  SUNDRIES 

and  FUVAL  RUSKS  and  SEASONINGS 

from  AMASAL  LIMITED 

Caldwell  Spice  Mills 
Nuneaton  •  Warwicks  •  England 
Tel:  NUNEATON  4012  LONDON,  ROYal  M2I 


At  Your  Service  ! 

w.l.  HART  ft  SONS  (LONDON)  LTD 

“KEEL  HOUSE” 

39/41  MARGRAVINE  ROAD,  LONDON,  W.6 

Telephone:  FUL  9324  5 


#  Vf If  Hupplf§  ffou  triih  : 

ALL  FOOD  EQUIPMENT 
BEAN  SNIPPERS  •  BEAN  GRADERS 
BEAN  SLICERS 
BROAD  BEAN  PODDERS 
TENDEROMETERS  •  TEXTUREMETERS 


Mix  port  Oftlrrz 

152  BROMPTON  ROAD 
LONDON.  S.W.3 

Ttlephone:  KENiington  S49I/2 


t'ontinrntat  Ottirr: 

W.  J.  HART  &  SONS 

AMSTERDAM.  N.V. 
KEIZERSGRACHT,  28S 
AMSTERDAM.  C.,  NETHERLANDS 
Ttlephone:  Amsterdim  66323 


p - 

•for  ALL 

ENGINEERING  SUPPLIES 

i 

j  COCKS,  VALVES,  GAUGES, 

HOP  I  PACKINGS,  JOINTINGS, 

8022  I  BELTINGS,  VEE-ROPES, 

xs  lines  j  PUMPS,  HOSES,  UNIONS, 

I  SOOT  BLOWERS,  etc. 

i 

I  Write  or  phone— 

W.  H.  WILLCOX  &  CO.  LTD. 

SOUTHWARK  STREET,  LONDON,  S.E.X 


I 
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Stainless  Steel 

Tilting  steam  jacketed  mixing  pan 

The  illustration  shows  one  of  our  extensive  range  ^ 
of  Steam  Jacketed  Pans  designed  to  suit  the  needs  ^ 
of  the  food  industry.  We  manufacture  all  forms  of 
stainless  steel  plant,  and  would  be  pleased  to  receive 


your  enquiries. 


The  Taylor  Rustless 
Fittings  Co.  Ltd. 


Head  Office:  Ring  Road,  Lower  Wortley,  Leeds,  12.  Tel.:  Leeds  638711/2/3 
London  Office:  14,  Great  Peter  Street,  London,  S.W.l.  Tel.:  Abbey  1575 


CUT  COSTS  . . . 

with  the  labour-saving  KRAMER  &  GREBE 

AUTO-MIIVCER 

'jr  Pro-cutting  unnecessary,  meat  is  auto-  f 

matically  carried  to  the  Mincing  Head.  ^  ^  j 

4  cwt.  capacity  hopper  giving  a  continuous  j 

output  of  up  to  6  tons  per  hour.  1/ 

^  2  operating  speeds. 

'A  Automatic  Loader  available. 

'A'  Used  by  factories  throughout  the  world. 

Food  Machinery  has  been  our  speciality  for  50  years, 

UNION  FOOD  MACHINERY  AND  EQUIPMENT  LIMITED 


Tel.:  MONarch  2101/2102 


THE  COLUNIO  TUMBLER  MIXER 

PERFECT  MIXING  WITHOUT  CRUSHING 

for  Products  such  as 


TRUSOY 


I 


Dried  Fruits 
Nuts 

Chopped  Vegetables 
Wrapped  Sweeu 
etc.,  etc., 
which  would  be 
damaged  or 
bruised  by  a 
stirring  arm,  the 
COLUNIO  MIXER 
is  ideally  suitable. 


the  processed  soya  flour 


‘Trusoy’,  an  entirely  natural  food  astonishingly 
rich  in  protein  and  fat.  will  give  you  higher  quality 
products  with  longer  keeping  qualities— and  will 
reduce  your  production  costs.  Ask  for  test 
samples  of  ‘Trusoy’,  the  processed  Soya  flour. 

% 

Moisture  .  9.42 

^  Protein  .  39.94 

Oil  .  19.02 

>.  Phospha  tides  .  1.90 

^  Non-reducing  sugars  .  10.33 

Reducing  sugars .  Trace 


Other  carbohydrates  (not  starch)  13.14 


Powders,  Spices,  Granular  products, 
are  perfectly  blended  in  this 
TUMBLER  MIXER 


On*  sati$fl»d  ufr  op*rat*t  $  of  th»$»  Mixort. 


CALEU 

DUCKWORTH 


BRITISH  SOYA  PRODUCTS  LTD 

3  High  Street,  Puckeridge,  Hertfordshire 

Tel:  Puckeridge  291 


COLNE  ■  LANCASHIRE  *  TcUphon*:  Coin*  577 


Also  manufacturers  of  ‘brkdsoy’,  b.s.p.  improver, 
'OOLDCRUli’,  ‘BUNKXm’  AND  ‘BESPRO*. 


ALFRED  DODMAN  &  CO.  LTD. 


Br  oppoiniment  Telegrams:  “  Dodman,  King’s  Lynn.”  Telephones:  2720 

to  Her  Majesty 

engineers.  "  HIGHGATE  WORKS,  KING’S  LYNN 


Telephones:  2720  &  2784  King’s  Lynn. 


By  appointment 
to  Her  Majesty 
Queen  Elizabeth  II. 
Engineers. 


Manufacturers  of  Canning  Machinery 

- - including: - 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 
FLOTATION  WASHER 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 
WINNOWERS 


Boilers  also  supplied  to  the  Canning  Industry 


LONDON  OFFICE:  49  LEADENHALL  STREET,  LONDON.  E.C.2  •  Telephones:  Royal  1750  &  1759 
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The  valve  that  does  too  much 


Not  from  the  users’  point  of  view — they  thank  their  lucky 
stars  for  HOPKINSONS’  bronze  Link  Valves — but  how 
can  we  hope  to  tell  you  about  a  valve  that  handles  water, 
full  of  sand  and  grit,  thick  heavy  liquids  such  as  molasses, 
resin  size  or  oils,  soap  lines,  compressed-air  lines  in  mines 
and  quarries,  process  steam  in  textile  and  food  factories, 
dye  works,  laundries,  sugar  refineries  etc.,  and  moreover 
is  ‘tough’,  easy  to  operate,  reliable  and  has  a  long  life — all 
in  one  advertisement?  Write  for  leaflet  5704. 


HOPKINSONS* 

LINK  VALVES 


One  of  HOPKINSONS’  Small  Bronze  Valves 


HOPKINSONS  LIMITED  •  HUDDERSFIELD 
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CODAPACK 

Will  automatically  imprint  code-date  or  contents  on 
large  or  small  cartons  or  paper  sacks.  Several  models 
available.  Uses  BASELOCK  rubber  type  in  any  size. 


PERFORATION 

Easily  changad  iiguras 
or  lallais.  Hand 
Machina  codas  10,000 
labals  par  hour.  Also 
Traadia  and  Powar 
Modals. 


I  a  Hatton  Wall,  London,  i.C.1 


CODEDGE 

Mark  II  Is  a  compact 
unit  for  coding  com 
plete  packets  of  labels  of  any  shape  or 
size.  Easily  read  code  gives  date,  batch 
numberor  other  information.  Labour 
costs  negligible. 


mM 


NG 
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SITUATIONS  VACANT 

fison  milk  products 

LIMITED 

Invite  applications  for  the  post  of 

SENIOR 

CHEMIST 

at  Coleraine,  Northern  Ireland. 

Applicants  should  be  under  40  years  of 
age  and  should  have  a  decree  or  equiva¬ 
lent  (|ualihcatiuns  in  Dau'ying.  Some 
years  experience  in  a  senior  position 
with  a  company  manufacturing  dried 
and  evaporated  milk,  cheese  and  other 
milk  products  is  essential. 

The  selected  candidate  will  be  respon¬ 
sible  to  the  Unit  Manager  and  Director 
for  control  of  the  laboratories  and 
maintenance  of  quality  of  the  products 
manufactured  at  a  large  modern  factory. 

The  post  carries  a  good  progressive 
salary  and  is  pensionable. 

Applications,  with  full  details  of  age, 
qualifications  and  experience,  should  be 
addressed  to: 

UNIT  MANAGER  AND  DIRECTOR, 
USONS  MILK  PRODUCTS  Ll.MITED, 
COLERAI.VE,  .NORTHERN  IRELAND. 


REQUIRED  Young  Intelligent  -Man  as 
Assistant  to  .Managing  Director.  Company  are 
large  imiwrters  and  distributors  of  raw 
materials  .and  chemicals  for  the  food  and 
allied  trades.  Person  with  special  sales 
abilities  preferred.  Languages  an  advantage. 
This  is  a  hrst-class  proposition  with  substantial 
future  prospects. — Write  Box  B5843,  Food 
Manufacture,  Leonard  Hill  House,  9,  Eden 
Street,  London,  N.W.i. 

CHEBDST  preferably  with  post-graduate  re¬ 
search  experience,  required  to  carry  out 
applied  research  work  under  direction  in  food 
laboratory  of  W.  J.  Bush  and  Co.  Ltd.  Know¬ 
ledge  of  colloids  and  emulsions  desirable. 
Age  preferably  25-35.  Contributory  Super¬ 
annuation  Scheme.  Salary  according  to  age 
and  experience. — Reply  to:  The  Secretary, 
\\.  J.  Bush  and  Co.  Ltd.,  Ash  Grove,  Hackney, 
London,  E.8. 

LABORATORY  Assistant  required  by  small 
fruit  and  vegetable  canners  in  Greater  London 
area.  Previous  experience  essential. — 
Box  B5837,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Street,  London,  N.W.i. 

MANUFACTURER  of  well-known  pulveriser 
requires  part-time  technical  sales  representa¬ 
tives  having  contacts  with  manufacturers  of 
food  prrxlucts  in  the  .Midlands  and  the  North. 
— Apply  Box  B5838,  Pood  Manufacture, 
Leonard  Hill  House,  9,  Eden  Street,  London, 
N.W.I. 

JUNIOR  Technical  Representative  reejuired, 
preferably  with  experience  and  contacts  in 
the  Ftxxlstuffs  .md  Pharmaceutical  Industries. 
Applicants  should  be  in  the  age  group  24-30, 
should  have  a  Chemistry  dewee,  or  diploma, 
and  have  completed  National  Service.  Salary 
commensurate  with  qualifications  will  be 
paid.  .A  contributory  pension  scheme  is  in 
operation. — Full  details  of  age,  education, 
qualifications  and  experience  should  be  sent 
to  the  Personnel  .Manager,  Nipa  Laboratories 
Ltd.,  Roman  Wall  House,  i,  Crutched  Friars, 
London,  E.C.3. 

PRODUCTION  Manager  required  by  well- 
known  manufacturers  of  canned  goods  and 

f>reserves.  Suitable  experience  in  handling 
abour,  controlling  all  asf>Mts  of  production 
and  lay-out  planning  essential.  Interesting  and 
progressive  post  for  suitable  candidate. 
Terms  according  to  experience.  Pension 
scheme.  All  applications  treated  in  strictest 
confidence. — Box  B5823,  Food  Manufactuie, 
Leon.ird  Hill  House,  9,  Eden  Street,  London, 
N.W.I. 


CLASSIFIED 

ADVERTISEMENTS 

in  FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

6d.  a  word,  minimum  lOs. 

Box  numbers.  Is.  extra. 

Rfpiiea  ta 

BOX  NUMBERS 

should  b«  addressed  to 
Food  Manufocturt,  Leonard  Hill  Houee, 

9  Eden  Street,  London,  N.W.I 


SITUATIONS  WANTED 

MANAGERIAL  POSITION 
DANISH  BUTCHER 

•Able  Danish  slaughterhouse  expert,  34  years, 
fully  experienced  in  slaughter,  deep-freezing, 
sausage  making,  production  of  canned  foo<l 
a.o.  hams.  Has  high  trade  education  and  has 
just  returned  from  the  Far  East  as  technical 
chief  of  slaughterhouse  and  canned  food 
factory.  LK'sire  similar  overseas  position.  High¬ 
est  references. — Please  reply  to  Box  655, 
Sylvester  Hvid,  Frederikslx-rggade  21,  Copen¬ 
hagen  K.  Denmark. 

AN  able  and  competent  .Manager  (39)  of  a 
sausage,  pie  and  cooked  meat  factory,  desires 
change  to  a  progressive  company,  multiple  or 
other  with  a  possibility  of  a  directorship  after 
proven  ability.  First-class  production 
organiser  with  modern  mass  production 
methods,  plant  layout,  staff  control,  unit 
costings,  quality  and  stock  control,  buyer  of 
meats  and  ingredients.  Used  to  laboratory 
and  good  quality  proilucts.  Practical  man 
with  full  technical  qualifications  by  the  trade. 
— lk>x  B5839,  /-'ood  Manufacture,  Leonard 
Hill  House,  9,  Eden  Street,  London,  X.W.i. 

YOUNG  man,  present  employed  in  Quality 
Control  Department  of  National  Food  Manu¬ 
facture,  seeks  position  with  expanding  com¬ 
pany  offering  sound  prospects.  Willing  to 
travel. — Box  B5840,  Food  Manufacture, 
Leonard  Hill  House,  9,  Eden  Street.  London, 
N.W.I. 

CANNER  with  comprehensive  experience  all 
aspects  of  the  business  requires  temporary 
|K>sition  during  vegetable  canning  season. 
Would  consider  permanent  post. — Apply  Box 
B5841,  Food  A/anw/acfMrr,  Leonard  Hill  House, 
9,  Eden  Street,  London,  N.W.i. 

COURSES 

THE  ROYAL  COLLEGE 
OF  SCIENCE  AND  TECHNOLOGY 

Department  of  Food  Science 

“  Quality  Control  in  the  Food  Industry  ” 

This  residential  course  during  the  week 
comniencing  SeptemlHT  6,  1959,  is  open 
to  senior  managers  and  to  qualified  food 
technologists,  and  has  the  object  of 
discussing  practical  quality  control 
methods  and  organisation  in  the  effective 
operation  of  food  processing  plants. 
Lectures  will  be  given  by  members  of 
staff  and  by  a  panel  of  speakers  from 
without  the  department. 

The  subject  matter  will  include  a  con¬ 
sideration  of  inetlxKlsof  organising  quality 
control  systems  and  some  of  the  more 
important  techniques  employi-d.  Set 
problems  will  lie  used  to  illustrate  the 
principles  involved.  Further  information 
■ind  forms  of  appbeation  may  be  obtained 
from  Department  of  Food  Science,  i, 
Horselethill  Road,  Glasgow  W.2. 

MISCELLANEOUS 

FATS  and  Uils  (vegetable),  surplus,  purchased 
by  L.  R.  Stevens,  “  Stella  .Maris,”  Dirtbani 
Lane,  Effingham,  Surrey.  Tel.:  East  Horsley 
3229. 


BUSINESS  OPPORTUNITIES 

MANUFACTURING  Company  familiar  with 
cereals,  flours  and  allied  products  are  able  to 
undertake  processing  in  the  form  of  drying, 
roasting,  blending,  ^nding,  dressing  and 
heat  sterilisation.  Willing  to  work  on  com¬ 
mission  terms  or  arrange  commercial  con¬ 
tracts. — Reply  to  Box  558,  Dorland  Advertis¬ 
ing  Ltd.,  18/20,  Regent  Street,  London,  S.W.i. 

CONTRACT  Packaging  offered  to  suppliers 
of  foodstuffs  to  catering,  grocery  trades. 
Jars,  tins,  etc.  Keen  service;  storage;  im¬ 
mediate  dispatches  as  required.-^hurch  Farm 
.Apiaries,  Honey  Packers,  Little  Thetford, 
Cambridgeshire.  (Tel. :  Stretham  222,  232.) 

WE  supply  a  Service  to  Steam  Users,  securing 
savings  from  the  simplest  sources,  and 
scrupulously  scrutinising  circuitous  processes 
smelling  out  (scientifically)  sensational  savings 
by  specification  of  suitable  controls  and 
snappy  trapping.  Ignoring  attempted  allitera¬ 
tion,  we  do  offer  to  inspc'ct  customers  steam 
using  plant,  without  obligation,  and  suggest 
methods  of  improving  efficiency.  Sometimes 
without  using  any  of  our  equipment  too ! 
— For  further  details  write  or  phone:  Drayton 
Regulator  and  Instrument  Co.  Ltd.,  liept. 
MF.M2,  West  Drayton,  Middx.  Tel.:  W.  Dray¬ 
ton  4012. 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co.,  London  Office:  50/52,  Blandford  Street, 
W.i.  Tel.:  Welbeck  8465. 

“FRIGIDAIRE”  Low  Temperature  Refri¬ 
gerators,  49  in.  w.  by  28  in.  d.  by  34  in.  h.  ext. 
Ex  large  National  user,  suitable  A.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  Price  £40  each.  Domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
also  available. — A.R.C.,  134,  Great  Portland 
Street,  London,  W.i.  Tel.:  MUSeum  4480. 


FACTORIES  FOR  SALE 

HAMMERSMITH  Bridge.  6,300  sq.  ft. 
Modern  S/S  factory  or  w.-urehouse.  Excellent 
natural  light.  Hea^oom  14  ft.  6  in.  Overhead 
3-ton  travelling  crane.  Central  heating. 
Good  loading  entrances  for  large  vehicles. 
Freehold  for  sale. — Chamberlain  and  Willows, 
23,  Moorgate,  E.C.2.  Tel.:  .MET  8001. 

WEMBLEY.  An  exceptionally  fine  single 
floor  Warehouse  to  let,  suitable  for  trades 
requiring  lofty  height  and  unobstructed  space. 
Floor  area  approx.  55,000  sq.  ft.,  plus  large 
loading  bank.  Uflices.  Possession  July, 
August,  1959. — Apply  to  sole  agents  :Chaml)er- 
lain  and  WUlows,  23,  Moorgate,  E.C.2.  Tel.: 
MF:T8ooi. 


LIQUIDATION 

LIQUIDATION.  FLxcellcnt  plant,  factory,  for 
disposal,  Midlands.  Bottle  rinser/steriliser 
Kellie  Rotary.  4,320  per  hour.  Cost  £'597, 
accept  £150.  Roller  lubbUng  Mill  two-pair 
high.  RoUs  6  in.  diam.  by  12  in.  Excellent. 
£75.  Vacuum  Ihimp  motorised,  receiver,  dis- 

Slacenient  26  cu.  ft.  per  min.  £55.  New 
lotary  Pump  Kitson  i|  in.  g.m.  motorised. 
650  g.p.h.  Unused.  £35.  Used,  ditto,  i  in. 
motorised,  spare  pump  unit  reconditioned, 
spare  rotor  unused.  400  g.p.h.  £25.  Carty 
Vat  unused.  113  gal.  2  in.  mahogany.  £10. 
One,  ditto,  slightly  use-d  (coffee).  £7.  Boihr 
Vertical  Cross  Tube  7  ft.  6  in.  by  3  ft.  3  in., 
450  lb.  per  hr.,  80  lb.  working  pressure.  Only 
2  years  intermittent  use.  £256.  Bargain. 
.Any  offers  to  clear  the  lot  ?  Food  Factory. 
4,000  sq.  ft.  including  900  sq.  ft.  upper  floor. 
Office.  Site  area  8,650  sq.  ft.  For  sale  or  let 
at  £520  p.a. — .Adtlress:  .A.  L.  Oxford,  59,  Fleet 
Street,  Biirton-on-Trent. 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  M.  (!/•)  makw  ■  af  mimc* 

4  Ml.  a/e  )  lb.  ia/t.  1  ib.  aa/- 

for  further  detoilt  apfiy : 

ARTHUR  WHITTAKERECO.LTD. 

30  Cbarcb  St.,  Niwtan  HMlb,  MancMilir.  10 
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BUSINESS  OPPORTUNITIES 


TO  MANUFACTURERS  OF  FROZEN  FOODS 
FOR  HOME  CONSUMPTION  AND  EXPORT 

Opening  for  Frozen  Food  Industry 
in  good  food  growing  area 
Southern  Ireland.  Local  Capital. 
Substantial  grants  towards  Project. 
Tax  Easements  in  early  years. 
Liberal  Depreciation  allowance. — 
Box  B5829,  Food  Manufacture, 
Leonard  Hill  House,  9,  Eden 
Street,  London,  N.W.l. 


Private  Company  manufacturing 
famous  food  products  selling 
through  wholesale,  retail,  mul¬ 
tiple  and  co-operative  grocery 
outlets,  would  consider  com¬ 
bining  selling  organisation  with 
other  manufacturer  of  non¬ 
competitive  quality  product  in 
same  field.  Apply  in  confidence 
Box  839,  c/o  117  Piccadilly, 
London,  W.l. 


SECOND-HAND  PLANT  WANTED 

ADVERTISERS  wish  to  contact  a  firm  with 
Roller  Drying  capacity  to  offer.  Midlands. — 
Box  B5836,  Food  Manufacture,  Leon.ard  Hill 
House,  9,  Lden  Street,  London,  N.W.i. 

HAM  Press  by  Square  Company  and  Solder 
Bath. — Offers  to  Box  B5835,  Food  Manufac¬ 
ture,  Leonard  Hill  House,  9,  Eden  Street, 
London,  N.W.i. 

WANTED  16/24  Chocolate  Enrober  complete 
with  tunnel  and  cooling  equipment.  Must  be 
in  perfect  condition.  Also  2,000  lb.  Chocolate 
Melting  Kettle. — Reply  giving  full  details  and 
prices:  Petpro  Limited,  IVtpro  Works,  Kelvin 
Way,  Crawley,  Sussex.  Tel.:  Crawley  1800 
(3  lines).  ’Grams:  Petpro,  Crawley,  Sussex. 

TWO  Spindh'  Mixer  by  T.  and  T.  Vicars  Ltd. 
one-bag  (140  lb.)  with  steel  tub. — Offers  to 
Lloyd  Rakusen  and  Sons  Ltd.,  Dept.  ILH., 
Mean  wood  Ro;i<l,  Ltn-ds  7. 


WANTED 

DIESEL  GENERATING  SETS. 
DIESEL  ENGINES  AND  MARINE 
ENGINES 

from  30-2,000  h.p.  Immediate  cash  settlement. 
Particulara  to: 

D.  ARNOLD, 

Feltham  Road,  Ashford, 

Middlesex. 

Telephone:  Ashford  3349. 


- DRAKESONS - 

(GENERAL  METAL  SPINNERS)  LIMITED 

CAPACITY  UP  TO  72' 

IN  ALL  METALS 


SPECIALISTS  IN  STAINLESS 
STEEL  HYDRAULIC  SPINNING 
SHEET  METAL  ENGINEERS 


21  PARKHOUSE  STREET,  CAMBERWELL, 

LONDON,  S.LS  RODnoy 

S424/27/2S 


SECOND-HAND  PLANT  FOR  SALE 

ONE  Battle  Creek,  Model  100,  carton  former 
and  lining  machine,  including  electric  motor 
and  controls,  4  ft.  Section  of  3  in.  conveyor, 
turn  tables  and  code  dater,  variable-speed 
pulley,  vacuum  pump  and  Simpson  trans¬ 
former.  Complete  with  tools  to  form  carton 
sizes:  ^  in.  by  a/V  in.  by  8|i  in.  high. 
6,'.,  in.  by  2ti  in.  by  8  in.  high.  —  Write  for 
ap|K)intment  to  view  to  Buying  13epartment, 
Nabisco  poods  Ltd.,  Welwyn  Garden  City, 
lierts. 

KELLIE  9  in.  motorised  stainless  steel  Pulping 
and  Sieving  Machine;  B.C.H.  8  in.  ditto; 
Kellie  Heavy  Duty  Vegetable  Dicing  .Machine; 
.Mather  and  Platt  Automatic  Preserve  Pilling 
Machine;  Omnia  Automatic  Jar  Capping 
Machine  with  stainless  steel  slat  conveyor. 
— Pull  details  from  C.  Skerman  and  Sons  Ltd., 
118,  Putney  Bridge  Road,  London,  S.W.15. 
Tel.:  Vandyke  2406. 

PURDY  Unimatic  Fully  .Automatic  Bottle 
Labelling  Machine  with  variable  sjx-ed  drive, 
capacity  up  to  65  bottles  per  minute.  Capable 
of  applying  a  body  and  all  round  neck  label. 
New  1952  and  in  first-class  condition. — Apply 
Box  B5842,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Street,  London,  N.W.i. 
Phone  98  St.\ines 

10,000  gal.  glass-lined  cyl.  enc.  Tank,  ditto, 
2,000;  1,800;  1,500;  and  800  gal.  (14)  vert, 
cyl.  Retorts  3  ft.  4  in.  by  4  ft.  6  in.  deep.  25 
w.p.  (2)  6  ft.  by  3  ft.  by  3  ft.  horiz.  Cookers, 
15  w.p.  New  S.S.  360  gal.  cyl.  enc.  Vessel. 
One  ton  Powder  Mixer,  10  ft.  6  in.  by  3  ft.  by 

3  ft.  6  in.  (many  smaller).  S.S.  “  Z  ”  blade 
.Mixer  4  ft.  by  4  ft.  by  3  ft.  (2)  gunmetal"  Z  ” 
Mixers  29  in.  by  29  in.  by  22  in.  and  21  in.  by 
21  in.  by  18  in.  Fifty  foot  galv.  10  in.  diam. 
Worm  Conveyor.  (lo)  New  s.s.  jac.  Pans  17  in. 
by  20  in.,  45  w.p.  (lo)  New  s.s.  Bain  .Maries 

4  ft.  6  in.  by  3  ft.  by  10  in.  deep.  (2)  New  s.s. 
gas  heated  jac.  Pans  26  in.  by  21  in.  and  30  in. 
by  24  in.  (2)  S.S.  Plunger  Pumps  4  in.  by  6  in. 
stroke,  a.c.  Quantity  of  2  in.  s.s.  Pipes  and 
F'ittings.  (2)  S.S.  open  cyl.  Vessels,  20  in.  by 
28  in.  deep.  Roller  Conveyor  8  ft.  by  14  in. 
by  4  in.  pitch;  ditto,  up  to  6  ft.  wide.  Belt 
Conveyors  24  ft.  by  18  in.  and  26  ft.  by  12  in., 
a.c.  “  Fourways  ”  Slat  Elevator/Conveyor 
31  ft.  6  in.  by  34  in.  wide.  Bucket  Elevators 
up  to  30  ft.  with  15  in.  by  8  in.  by  6  in. 
buckets.  Pumps,  Hydros,  Condensers,  Auto¬ 
claves,  Ovens,  Crushers,  Refiners,  Filter 
Presses,  Tanks  and  Pans,  etc.  Stuid  for  Lists. — 
Harry  H.  Gardam  and  Co.  Ltd.,  100,  Church 
Stre«*t,  Staines,  Middx. 

PEERLESS  O'.Matic  electric  automatic  pie  and 
tart  machine  with  filler  and  numerous  dies 
and  blocks  and  Hdders  for  meat  pies  and  jam 
and  custard  tarts.  All  new  tins  to  suit  all 
dies  and  the  machine  in  good  working  con¬ 
dition  with  guarantee  at  £275.  Roll  slitter 
.md  buttering  machine  by  Atlas  Perfect 
working  condition  with  spines  £85  and 
Camwheat  Universal  pie  and  tart  machine 
with  I  and  2  lb.  meat  pic  dies  and  also  jam 
tart  blocks  and  dies.  Offers. — R.  Pacey  Ltd., 
F'ood  and  Bakery  Engineers,  Sutton  Scotney, 
Winchester,  Hants.  Tel.:  Sutton  Scotney  310. 

DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 
GROUND  PAPRIKA 

• 

AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD. 

SI  &  52  BARBICAN,  LONDON.  E.CI 
Telephone:  Monarch  6124-6  (3  lines) 

Telex:  London  23596 


WANTED 

OiM*l  anfinM.  Oi«Ml  gtnaracor  tau.  Any 
typa  lurplus  diatal  plant.  Immadiata  cash. 
Wa  claar  if  raquirad.  P.  R.  Lowa  and  Co., 
6  London  Straat,  London,  W.2.  Tal.:  PAD 
6672-3 


PLANT  FOR  SALE 


1 


MIXERS  and  Blenders.  Usually  a  varied 
selection  available  for  quick  delivery.  En- 
quiries  welcome. — Winkworth  Machinery  Ltd., 
65,  High  Street,  Staines. 


PNEUMATIC  Scale  4  head  fully  automatic 
screw-capping  machine.  Capacity  600  dozen 
bottles  per  hour.  Complete  with  conveyor 
A.C.  Motor  Drive.  At  present  fitted  for  28  mm. 
caps.  Very  little  used  since  new  and  in  perfect 
condition. — Apply  Box  B5844,  Food  Manu¬ 
facture,  I.eonard  Hill  House,  9,  Eden  Street, 
London,  W.i. 


COUNTER  that  rising  cream  cost  “  Cream-  F 
Master  ”  Cream  Whipping  .Machines  will  give  | 
you  a  minimum  saving  of  25%  and  :i  high  I 
quality  non-weep  cream.  Let  us  send  you  full  I 
details. — Sorensen’s,  42,  Raby  Street,  .Man-  |J 
Chester  16.  I 


250  gal.  stainless  steel  Tanks,  Benhil  Butter 
Packer,  stainless  steel  interior  Milk  Cending  or 
Cream  Ripening  Vat,  Alite  automatic  Filler, 
Southall  and  Smith  2-lb.  automatic  Flour 
Weighing  .Machine,  Mixers,  Kneaders,  Racks, 
lYovers,  Baking  Sheets,  etc.  Vour  inquiries 
welcomes.  Flxtended  credit  facilities  with 
Life  Assurance. — Sorensen  Bakery  Isquipinent  1] 
Ltd.,  42,  Raby  Street,  Manchester  16.  Tel.:  |) 
.Moss  Side  2054/4054.  ’Grams:  Rahbek.  j 


SMOKELESS 
PACKAGED  ; 
BOILERS 

•  COMPACT 

•  FULLY  AUTOMATIC 

•  OIL  FIRED 

•  OVER  80%  EFFICIENT 
IN  MOST  SIZES 

•  RAPID  STEAMING 

CRADLEY  BOILER  CO.,  LTD., 
CRADLEY  HEATH,  STAFFS. 


ALL  MAKES 

•  fully  automatic 

•  semi-automatic 

•  bench  models 
and  can  labellers 

Always  in  stock 


c.SKeRmon  s  sons 

LIMITED 


118  PUTNEY  BRIDGE  ROAD.  LONDON  S.W.Il 
Eitablithtd  f875  Ttltphona  VANdykt 

t.HKf 
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May,  19.y9 — Food  Manufacture 


Edible  BONE 


phosphate 


for  food 


fortification 


A  Product  of 

CALFOS  LIMITED 

IMPERIAL  HOUSE.  KINCSWAY.  LONDON,  W.C.2 
Telephone:  TEMple  Bar  3629 


As  a  source  of  readily 
assimilated  calcium  and  phosphorus 
Edible  Bone  Phosphate  merits 
close  consideration  on  the 
grounds  of  economy,  quality 
and  efficiency.  Why  not 
submit  your  problems  in  this 
field  for  our  consideration  7 


Full  particulars, 
samples  and  prices  on  request. 


DEHYDRATION 


THIS  MACHINE 
IS  MADE 
SPECIALLY  FOR 
DRYING  IN 
ALL  BRANCHES 
OF  THE  FOOD 
INDUSTRY 


Let  us  know 
your 

requirements 


TOMLINSONS  (ROCHDALE)  LTD 


TELEPHONE: 
ROCHDALE  3141/2 


OLDHAM  ROAD  •  ROCHDALE 


TELEGRAMS: 

"TOMLINSON  ROCHDALE" 
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PLANT  HIRE  SERVICE 


‘Pulsometer- 

Doulton” 

Stoneware 


Pulsometer*  Doulton  Stoneware  Acid  Pump 
Made  of  Doulton  high  quality  acid-proof  stoneware,  is 
practically  non-porous,  has  a  high  tensile  strength,  outstand¬ 
ing  hardness  and  corrosion  and  abrasive-resisting  properties. 

Will  deal  with  hot  or  cold  corrosive  liquids  without  injury  to 
the  pump  or  contamination  or  discolouration  to  the  liquids. 

Our  wide  range  of  types  include  pumps  made  of  corrosion- 
resisting  metals. 

pulsometer  CngmeerinsCCf.. 

ItintCImelrenwerkt. Reading.  Reading  67182/S 

London  OfTico:  Pultomotor  Houm  ToI.i  Holborn  1402 

20-20  Lamb’s  Conduit  St.,  W.C.I 


DRIERS 


FORK-LIFT  TRUCKS 
FOR  HIRE 


Chamber  Driers  •  Agitator  Driers 
Tumbler-type  Driers  •  Freeze  Driers 
Single  Drum  and  Double  Drum  Driers 


W  C  YOUNGMAN  LIMITED 

WANDSWORTH  WORKS  WANDSWORTH  ROAD  SW8 
Telephone:  MACauby  2233 


HAAS  VAKUUM-TECHNIK  GMBH 

Remscheid-Lennep  /  Germany 


Agents:  Orthos  Engineering  Ltd.,  Orthos  House,  02,  Coventry  Road, 
Market  Harborough,  Leicester. 


Mny,  1950 — Food  Manufacture 


a  MUST  for  RUST! 


DE-RUSTING 

5  HF.  SCALING  ■  I51UI 


Jason’s  de 


This  powerful  unique  tool  requires 
12.5  cu.  ft.  of  air  per  minute  at  90 
p.s.i.  and  weighs  only  9^  lbs.  The  rapidly  vibrating 
hardened  steel  needles  clean  right  down  to  the  parent 
metal  and  follow  any  contour.  The  pistol  will  clean  all 
ferrous  and  non-ferrous  metals,  stone,  concrete,  etc. 

Demonstrations  on  your  own  premises  without 
obligation.  Illustrated  leaflet  Ref.  F.M.  sent  on 
request.  Delivery  ex  stock. 

Manufacturers  and  Distributors: 

JOHN  TRELAWNY  LIMITED 

M  HOLLY  WALK,  LEAMINQTON  SPA,  Warwickshire.  Tsisphens  711 


TRAYS  e  CONTAINERS 


HESTON  EQUIPMENT  CO  LTD 


DESIGNED  FOR  THE 

FOOD  INDUSTRY 


Mirror-bright  alu¬ 
minium  presents  its 
gleaming,  non-absor¬ 
bent  surface  as  the 
answer  to  the  insistent 
call  for  hygienic  and 
economical  equipment. 


HYGIENIC 
INTERSTACKING 
LIGHTWEIGHT 
DURABLE 
EASILY  CLEANED 


TRAYS  AS  USED  BY 

ALL  LEADING  FOOD  MANUFACTURERS 


(Above)  P.l. 
PERFORATED 
INTERSTACKING 
ALUMINIUM  TRAY 


WE  MAKE  EQUIPMENT  TO 
YOUR  SPECIFIC  REQUIREMENTS 


ON  THE  RIGHT  A  SELECTION 
FROM  THE  ‘HESTON’  RANGE  WE 
“TAILOR”  TO  YOUR  OWN 
REQUIREMENTS. 


S.4  (above)  "t*  '  V  I* 

SOLID  BASE  DOWNWARD  f 

INTERSTACKING  ALUMINIUM  E' 

WORKING  TRAY 

Enquiries  for  illuttrated  details  to  Oeportmeni  F.A1. 

HESTON  EQUIPMENT  COMPANY  LTD., 

I.  BUCKINGHAM  PALACE  MANSIONS.  LONDON.  S.W.I 

Tel:  SLOAN E  9934-5-6-7 


A  MEMBER  OF  THE  HESTON  GROUP  OF  COMPANIES 
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Bottles  that  win  battles 

Ran  into  old  Smithers  the  other  day.  Remember  the 
fella?  He’s  had  some  complaint  called  the  bottle  hori*ors. 

Almost  unhinged  him. 

It  was  his  Board.  No,  not  medical.  Directors.  Always  on  at 
him  to  “Win  the  sales  battle.”  Smithers  wanted  to  throw 
overboard  the  bottle  they’ve  sold  the  stuii'in  for  the  last  hundred 
years  and  .G[et  a  new  one.  But  the  poor  chap  couldn’t  find  a 
decent-looking  design  anywhere.  Started  seeing  elephant-shaped 
bottles  in  his  sleep.  Going  round  the  bend. 

In  a  bin?  No.  Bunch  of  chappies  called  United  Glass  saved  him. 

I'heir  design  boys  came  up  with  just  the  thing.  Lucky  they’re  fixed 
up  to  supply  bottles  by  the  million  —  he’s  needing  them  now. 

United  Glass  have  eight  factories,  each  one  of  them  producing 
bottles  by  the  million— enough  to  keep  all  their  thousands  of 
customers  fully  supplied.  The  Glass  Packaging  Advisory  Bureau, 
part  of  the  United  Glass  service,  will  be  glad  to  answer  all  your 
glass  packaging  questions.  Please  get  in  touch. 

UNITED  GLASS 

United  Glass  Ltd.,  8  Iriccster  Street,  Lmdon,  W.C.2.  Tel  :  til-Rrard  8(ii  i.  Telegrams  :  Glaspak,  Lesquare,  Ix>ndtm. 

Printed  for  the  Proprietors,  LEONARD  HILL  LIMITED,  and  published  by  them  at  their  Offfices,  Eden  Street,  London,  N.W.i, 
by  BilUng  and  Sons  Ltd.,  The  Lotulon  Printing  Works,  Guildford,  England.  Registered  for  T ransmission  to  Canada  including  Newfoundland. 


